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AMERICAN 
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Principal Sales Offices 
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New York Chicago Baltimore San Francisco 








COMMISSION“ BROKERAGE HOUSES} 
| i ne 















W..H. NICHOLLS & Co. 


Brokers- + » « | 








‘42 K.ver St. 
FISK-KYLE Co. 


Chicago 





Reta biished ANNED GOODS 
192 BROKERS 
Correspondence Solicited 


42 River St., Chicago. 


é. Kk. ARMSBY Cv. 
Wholesale... 

Brokerage and Commission 
Pacific Coast 
Products 

42 River St., CHICAGO 





a Francisco 
York 
Angeles 





Luman R. Winc & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 
2-4 Wasasn Ave. CHICAGO 


Sam Baer é Co,, Chicago, Ills. | 
ANDREW WEBER COMPANY | 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values — 


| Salmon, Fruit, Flour, Cheese, Lumber, Etc. 
302-303 Pacific Block, SEATTLE, U.S.A. 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited 
Liberal Advances on Consignments, 


Emerson & Hall 
Canned Goods and Dried Fruit 


BROKERS 


_ $21 So. 13th St» Omaha, Neb. 
We Cover All Jobbing Points in Nebraska 


BAKERSMORGAN 


Canned Goods Brokers 
ABERDEEN, @ MARYLAND 


Our Specialties: Corn and Tomatoes 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


























42 RIVER ST.,. CHICAGO 





BROKERAGE, SHIPPING ano COMMISSION | 


EXPORT IMPORT 


CABLE ADDRESS ““WEBRI’’ 





Grocery Brokers 





CANNED GOODS AND DRIED FRUIT | 


KANSAS CITY, MO. 








a 


LOUIS M. PARK COMPANy 


Established 1896 


Canned Goods 
Dalath Brokers 


Note.—We cover all jobbing points tributary to 


these cities. No better equipped brokerage 
in the west. firm 
FORMERLY Pree, 


WILLIAM DUGDALE corres. 


BROKER » 


CANNED GOODS AND CANNERS’ SUPPLIES | 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, lad, 


HOOKE-FIELD C0. 


SAN FRANCISCO, CAL, 
Wholesale Commission and 
Canned Goods Brokers 


Hastern Corn and Peas a Specialty 





OFFICES 
Minneapolis 











“J. L. FLANNERY, JR, 


BROKER 
42 River st. - CHICAGO 


Griffith-Durney 
Company San Francisco 


Wholesale 








| Canned Goods Brokers 


'McManus-HeryerBrokerageCo. CETTYS & GILBERT, 


| COMMISSION MERCHANTS | 





BP2KERS AND 





CANNED Goobps, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


| 806 Spruce SrT., ST. LOUIS, MO. 








F. Kessell G Company DA 


Bokerage and Commission | 
CANNED GOODS, FRUITS, PULPS 


OFFICES: 





Consignments received, and highest prices obtained. 
invited from Canners with quotations on goods suitable for the United 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


LLAS MERCANTILE CO. 
BROKERS and MANUFACTURERS AGENTS 


We travel men. 
DALLAS, TEXAS 





Correspondence 


Kingdom. Open for first-class Agencies. 


Bankers: London Joint.Stock Bank, London, England 


7 and 8 Railway Approach 


London Bridge, London, S. E., England 


AHRONS-SEIBERT CoO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


CORRESPONDENCE SOLICITED 


Sole Agents Green Heart Extract 
“TABASCO SAUCE” 








THE J.M. PAVER COMPANY 
EXCLUSIVE CANNED GOODS BROKERS 


. CHICAGO, 53 River Street INDIANAPOLIS, Commercial Club Building 
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The Sprague-Hawkins 
Power Hoist and Conveyor 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent P 














Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feetof Track and Cables, $300.00, 
F.0. B. cars Rome, N. Y. For 
further information and catalogue 














©S. HARRIS COMPANY, Sole Owners {and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 
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This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. | There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 





























The 
Stickney 






Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hove. 


TESTIMONIALS: 

‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

ELYRIA CAN’g Co., 
Elyria, Ohio 
‘“’The machine is a very 
- satisfactory one, clean. neat, 
* and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, II1. 


Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed litk, Baked Beans, Fats, 


Oils, Mustard, etc. in round or square cans or glass jars. 


New England Agent for 
Sprague Canning Machinery Co.’s full line 


Bean Filler 
and Syruper 
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Vegetable, Fruit and linge jileat 
CUTTERS 








Fastest 
Cutters 


in the 
World 


Simple 
Noiseless 








Used for making Picalli, Chili Sauce, Worcestershire 
and Cherry Sauces, Mince Meat, etc., etc. 


We also Manufacture Kraut Cutters 


John E. Smith’s Sons Co. 


BUFFALO, N. Y. 
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Henry R. Stickney, Portland, Maine 


PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 








Opportunities 





© 4: : : | 
| There are some very excellent opportunities for canning factories, | 


preserving plants, etc., along the many lines of the 





and Chicago and Eastern Illinois Railroad 


{ Particularly good openings exist in the new sections of the South- | 


west where the canning industry is undeveloped as yet. Induce- 
ments are offered to secure canning factories. 

4 Send for a copy of our descriptive booklet entitled ‘‘Opportunities.” 
M. SCHULTER, Industrial Commissioner, 

rlsco Building, St. Louis, Missouri 




















Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 


used ina Sit 

Canning ilkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 
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This Illustrates the 
Most Perfect [achine for 


Heading Round Cans 
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This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 
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WE MANUFACTURE 





Seamers, Floaters, Testers, making a 


complete line of High-speed Fruit Can Diligent study ofthe Slitter prob- 
machines of unequaled design and con- lem has made it possible for the in- 

struction. ventor of this machine to perfect it 
in every particular and it stands far 
; — in advance of all Slitters hereto- 
Catalog Mailed on Application fore offered. It is operated by a 


It is continuous in operation and almost single belt, the A i 
noiseless. These machines are heading 130 & F see ae 


condensed milk cans per minute, which is : : ceiving and dischargerolls and cut- 
much less than their capacity. The bot- Utica Industria 0. ter shafts being perfectly timed by 


toms are Tagger’s tin, very difficult materi- cut steel gears. Noslitter operated 








al to handle in other heading machines. If . 
bodies are of uniform size, no crimping is UTICA N Y by two belts can produce equal re- 
required. » INe Ee sults. 


























ad The Leiger Automatic Tin Can Tester 


CAO AST Of eee eee 


The L. BENEDICT CO., 128-130 $. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage cay be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
PEAS AND CORN 


NEW HOLSTEIN - WISCONSIN 









































ee 














aytrtnORPDT TPP TPPOPPPDTPDT TPP PDT TEP PD PEDO PPR rn EDT TPP rn Tnre ren TerrrTnreT en rnre errno nrnrarrn ror errnrY 


a 
a 
— 
- 
a 
- 
_ 
_ 
— 
> 
a 
> 
> 
> 
= 
an 
> 
> 
— 
<= 
> 
= 
a 
a 
= 
— 
o 
— 
~ 
a 
a 
oo 
> 
> 
an 
> 
a 
> 
a 
an 
— 
a 
— 
oo 
= 
a 
a 
~ 
> 
_ 
> 
a 
= 
~ 
a 
— 
> 
— 
a 
— 
a 
— 
eo 
_ 
— 





THE CANNER AND DRIED FRUIT PACKER. 


The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The AUTO- TIPPER 


Works Perfectly on 


All Cappers 








FULLY GUARANTEED 








Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 








Daniel G. Trench & Co. CHICAGO SOLDER CO. ‘ 


General Agents 


42 River Street, Chicago, Ill. | Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 


a 














THE CANNER AND 


-wrrrrrrrrrerrrrerer,, 





wvevvvVYT 


Established 1875 A M. G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers. Merchants 
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Specialty CORN 
of Growing 

PEAS f 

the cao TOMATO 
Trade 00 PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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DRIED FRUIT PACKER. 


Scott’s Rotary Knife 
Peach and Apple Parer 

























Manufactured by The Sinclair- Scott Co. 
Manufacturers of Canning House Machinery, BALTIMORE, MD. 


| 
| 
| 





Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [ore Overcooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 










Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 






Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 





* THE LATEST TIME 
DEVICE FOR a 










Only a Limited Number will be put out thie Season, so Order Early 





THE CHISHOLM-SCOTT Co, 
| PEA HULLING MACHINERY 


| 








| Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO,, 
Wells and Patapsco Sts» 
Rear of 1800 Light St 


Works: 
SUSPENSION BRIDGE, 
Niagara Falls, 





























GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 













































Power Transmitting, Elevating and 
Conveying Machinery 
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Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 





Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
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Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES:} In barrels of about 240 Ibs. ~ - 6c per Ib. 
= = In 50 and 100 Ib. packages - - 8c per lb. 


~ Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK’ 




















Books f or Canners 


Chemistry of the Farm—By R. Warrington, 
F.C. 8. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [llustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50.cts. 

Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 























The Art of 


Canning and 





Preserving 


AS AN INDUSTRY 


. By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, a Chicago, Illinois 
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CONVEYOR APPARATUS 


HUSH PILE 


FLOOR LINE 


SCALE &WAGON DUMP HUSKING SHED FACTORY 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 
ooking for. 4 This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 

chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 

















To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 


brief or how comprehensive it may be. 
Respectfully Submitted, 
DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roacn, 
Cuas. S. CRARY, 


Racpu B,. PoLk, 
Committee. 
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MAKING flux is an art which has taken me 
a long time to develope from practical 
experience and in 


tandard 
oldering. 


lux, 


you have a product which embodies all the 
qualities which go to make the perfect flux for 
withstanding the various temperatures of the 
solder baths and capping steels, the grade and 
quantity of solders and all the items which are 
confronted in this problem. 

Our flux is called “STANDARD” and has 
always been the Standard. Next week I’ll tell 
you another reason why you should use my flux. 


Manuiactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 








Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 








This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and ill ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 


Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins. 
per day. 
FLOOR SPACE—4x6 feet. WEIGHT—700 lbs. 


“WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Extra Coate 
Cans 








Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market. and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 


Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 














American Can Co. 


Merchants’ Loan and Trust Bidg., Clark and Adams Sts., 


Chicago 
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THE CANNER 


AND DRIED FRUIT PACKER 

















CHICAGO, THURSDAY, OCTOBER 19, 1905 


WHOLE No. 560 











‘THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... 
All Foreign, one year 

6 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 


+ seeee 83.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Frutt 
Packer the newsiest journal in the trade. 

Ia correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all spectal 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 
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The celebrated syndicate seems to be still in the 
tomato game, and continues to have things pretty much 
its OWN Way. 

anne 

A short pack is a powerful aid to people inclined 
to bull the market. Still, the tomato syndicate manage- 
ment is entitled to full credit for its clever work. 

RRR, 

We wonder if a corn syndicate could do anything 
to help matters in a direction where there is much 
room for improvement? 

nm er 

It is hinted that the California canners who peel 

peaches with the lye process are likely to héar from 


Dr. Wiley soon. If this is true, then the lye hominy 
packers would better look out. 
Rn ner 


Motto for food commissioners: “Be sure you are 
right, then go ahead.” Canned goods, for instance, 
have been condemned as adulterated when as a matter 
of fact they were absolutely pure. For a food official 
to acknowledge himself in the wrong after injury to 
the brand of a reputable manufacturer has been done 
doesn’t by any means repair the damage. 

Rn Re 

The American people are going to consume an enor- 
mous quantity of canned corn during the ensuing year ; 
no doubt about it. But if somebody will come for- 
ward with a really good suggestion for still further 
increasing the public appetite for this great staple 
article of food, that somebody will be welcomed with 
a warmth which will leave no room to question its 
sincerity. 

Rn Rae 

Mail order distributers of manufactured food 
shouldn’t be overlooked when the matter of national 
food legislation comes up in Congress this winter. 
Their manner of making shipments is such that their 
goods are not subject to official inspection. A national 
law designed to protect consumers and the honest pro- 
ducers as well will not meet the situation unless it 
contains some provision by which all handlers of food 
products can be reached. 

nme 


Favorable trade conditions are reported prevailing 
throughout the country. Dun’s weekly review of the 
general business situation says, for instance, that “Re- 
cent mild weather might have been expected to re- 
tard business, but freight blockades and several simi- 
lar conditions testify to the contrary. Manufacturers 
are so fully occupied that contracts for early delivery 
cannot be considered in most cases and the amount 
of business that will be carried over into 1906 cer- 
tainly will eclipse all records. These sanguine expec- 
tations are confidently announced in several of the 
leading industries, the latest news from the iron, fur- 
nace and steel metals being notably gratifying.” Brad- 
street’s trade review states that “Premiums for quick 
delivery are now almost universal, and contracts far 
into 1906 are announced for both crude and finished 
products.” Dun’s review of trade in the Chicago 
district says: “Trade generally exhibits well distributed 
activity. The movement of commodities exhausts 
available facilities, both by rail and lake. Prices for 
ordinary necessaries are high, but this does not retard 
an increasing volume of consumption. Railroad traf- 
fic exhibits enormous proportions and managers are 
forced to issue additional heavy committments for cars 
and motive power.” 
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FACTORIES; 
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SYRACUSE 


HEMMED CAPS 


TO THE CANNING TRADE: 

We beg to announce that we have perfected our machinery for the manu- 
facture of hemmed caps, and that we are now making and shipping the best 
hemmed cap on the market. It fits the groove of the cap hole perfectly and has 
enough solder on it to cap the can properly. 

It is, as you are probably aware, no easy matter to make a good hemmed 
cap, and like all new machinery ours required considerable effort and expense to 
get it working properly. This, however, is all now behind us, and we appreciate 
the indulgence shown us by our friends during the early part of the season just 
closed. 

We now have a hemmed cap capacity for making a strictly first-class 
hemmed cap, largely in excess of our can output, and we will always carry in 
stock a liberal suppl, of both plain and hemmed caps, thus insuring to the 
packer his choice at all times. 

We would be very glad to send you free of cost, all charges prepaid, a 
sample lot of our hemmed caps that will fit any standard can. We only sell our 
hemmed caps in conjunction with our cans. 

When you are ready to talk cans for near by delivery or next season’s 
delivery give us a chance to figure with you. 

We have received a great many complimentary letters regarding the 
quality of cans we have made this season and we could easily fill a volume with 
testimonials of this character. You will take no chances whatever in using 
our cans. 

Awaiting your commands, we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY, 
THOMAS G. CRANWELL, President. 























N an editorial having national food legislation 
for its text, the New York Journal of Com- 
merce said last week: “Experience has proved 
the utter inadequacy of State legislation and 
the necessity of a national law for the regulation of 
the matter so far as it 1s involved in commerce among 





‘ 





the states. 


This is the heart of the matter. State legislation 


doesn’t fill the bill. It doesn’t cure the ills from which 
the consumer suffers, though in lesser degree than 
consumers have been lead to believe. It has been of 
jittle effect in correcting the evils which have sprung 
up in food manufacturing industries through fierce 
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Uniformity in Food Laws. 


competition and a constant and insistent demand on the 
part of a large class of consumers for something cheap- 
er. Neither has it afforded material relief for honest 
packers from the consequences of the practices of oth- 
ers less scrupulous. 

State food legislation has, however, resulted in a 
vast and ever-increasing confusion, and it is this cha- 
otic condition which should be ended as the first: step 
in a badly needed reform. 

Uniformity is what is needed. The laws should 
be uniform, and, as is equally important, they should 
be administered with uniformity. Existing conditions 
demand national food legislation. 






The AlasKa Packers’ Association. 


HE Alaska Packers’ Association, the largest 
corporation or single interest engaged in the 
fish canning industry in this or any other coun- 
try, announces that after the current month’s 
disbursement it will discontinue paying dividends to 
its stockholders. The directors say them deem it 
“prudent to forego the payment of further dividends 
until such time as a return to healthy and normal 
market conditions,” etc. While this will occasion feel- 
ings of regret on the part of the stockholders, who 
every month for twelve long years were presented 
with substantial checks, it will not destroy their faith 
in the salmon canning business or in the association’s 
executives or advisers. The stockholders expect the 
distribution of profits will be resumed in due time. 
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GENTLEMAN interested in national food 
legislation was quoted the other day as say- 
ing that the jobbers stand ready to support any 
pure food bill which receives the endorsement 
of the public after full opportunity for consideration 
has been given. This sounds well, and was well in- 
tended, for laws should be framed for the greatest 
good of the greatest number; that is, in the interest 
of the people; but, while we endorse the idea ex- 
pressed, we would be glad to know how public opinion 
regarding the merits or demerits of any national food 
measure is to be ascertained. 

Getting at just what the American public, consist- 
ing of in excess of 80,000,000 persons, wants in the 
shape of food legislation, strikes us as quite a prob- 
lem. Of course, copies of the several national pure 
food bills could be printed and distributed to voters 
throughout the United States and a special election 
called and their ballots recorded and counted. That 
could be done—at considerable expense—but even then 
there would be a pretty big dissatisfied minority whose 
kicks would be heard throughout the length and 
breadth of the land. 

The advocates of the eminently just idea of sounding 
the public on the pure food question, doubtless, how- 
ever, would proceed in some other way than by hold- 








Going Before the People. 


The Alaska Packers’ Association conducts a can- 
ning business on a very large scale and has a great 
record as a money-maker for the stockholders. The 
dividend for the current month completes, for instance, 
the payment of one hundred and forty-one consecutive 
monthly dividends, aggregating the immense sum of 
$5,409,381.75 in cash put into the pockets of the stock- 
holders in a few months less than a dozen years. 
These great earnings speak eloquently of the ability 
with which every department and branch of the Alaska 
Packers’ Association’s business has been managed— 
and that the great selling organization maintained by 
the J. K. Armsby Company has been an important fac- 
tor in the association’s successful career is known to 
everybody. 


ing a general election; but what way, we haven’t so 
much as an inkling. We do know that the popu- 
lar mind can’t be ascertained without the people are 
made generally acquainted with just what is proposed 
to be done in the way of legislation of this character, 
yet it takes no very vivid imagination to picture what 
would become of the rights of manufacturers and 
jobbers and retailers, the sort of protection the honest 
men among them would get after the public, ignorant 
as it is of methods of manufacture, of the requirements 
and technicalities of the various affected industries, 
ignorant of the nature and legitimate uses of preserva- 
tives and colorings, chemical or otherwise, had ren- 
dered its decision. 

The way the American public’s mind is usually 
ascertained is not through learning what the people 
think of this or that question. Gracious, no! It’s got 
at by learning what a few newspaper editors think 
about it. That’s the way it’s done. The editors ex- 
press themselves—though careful all the while to slide 
over the slippery places in a manner to conceal their 
lack of any real knowledge of the subject—and their 
often empty or half-empty words are taken as a re- 
flection of the opinion held by the people, who have 
not been consulted at all. We fear it would be much 
the same in the case of proposed national food legisla- 
tion. 
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GENERAL MANAGER 


WHEELING, W. VA., Oct. 17, 1905 





To the Canning Trade 


a 

Representatives of our competitors have repeatedly stated 
to the trade in the Central West that the Wheeling Can Company 
could not fulfill their contracts and furnish their customers promptly 
with all the Cans they would require, and in reply to these statements 
we desire to say that we have furnished promptly all Cans ordered by 
our customers, and during the packing season all cans ordered were 
shipped the same day the order reached us. We had a train load of 
the regular sizes of Cans on our siding for immediate shipment at all 
times. We not only supplied our own regular trade with Cans prompt- 
ly, but from our surplus shipped several million Cans to the customers 
of our competitors, who had been unable to secure the Cans re- 
quired to take care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and 
furnish promptly any contracts we may undertake, and we trust that 
the trade will communicate with us and inquire into our facilities for 
furnishing them good Cans and making prompt shipment before placing 
their contract. 

Thanking the trade for their past patronage, we remain, 

Very truly, 
SALES AGENCY FOR INDIANA ano KENTUCKY WHERLING CAN COMPANY 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


WILLIAM DUGDALE,SALES AGENT Otiver J. Jounson, President 
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Panic seems to have siezed a pretty good pré yportion 
of corn packers, to judge by the anxiety of some to 
unload their holdings—anxtety which existing condi- 
ions as to supplies seem hardly to justify. Evidently, 
, very considerable percentage of corn canners regard 
the situation verging on the hopeless, but we find our- 
selves unable to share such a view. ; 

' There are several features to the corn situation 
which deserve not to be overlooked. One is that re- 
ports on the size of the pack do not furnish ground 
for warranting anybody, in advance of the receipt of 
more definite information, in jumping to the conclu- 
sion that the pack has been large enough to justify 
such disastrous prices as have been recorded in this 
and other markets during the present month. The 
pack is large, but nobody knows how large, nor if it 
was the equal of last season's production. There isn’t 
4 man in this country who is in position to say. that the 
1905 output of corn exceeded last year's pack; the 
best posted person in the business couldn't prove it. 

But whether large or not, the consumption of canned 
corn during the coming ten months is going to be tre- 
mendous. Canners hear it said so often, that con- 
sumption of this or that article is going to be very 
large, that they sometimes fail to give it proper im- 
portance, and this seems true at the present time as 
regards corn. It must be patent, though, to every corn 
packer that consumption cannot be otherwise than 
enormous, more so than during the year just ended, 
when corn prices were higher and values of competi- 
tive foods, among them tomatoes and peas, much lower 
than they now are or will be between this date and 
the marketing of the 1906 vegetable pack. Prices of 
corn are sure to attract and hold attention of consum- 
ers; the difference in the prices at which corn and 
other canned vegetables will be offered at retail will 
be sufficient to turn the tide of a large volume of trade 
in its favor. Furthermore, there are food products of 
universal consumption outside of canned goods lines 
for instance, potatoes and cured fruits—which are high 
enough in price above normal figures to cause more 
or less shrinkage in their consumption. All this will 
operate in favor of cheap foods, and corn is cheap 
and the consumer will be able to purchase it during the 
next nine or ten months at the lowest prices in a num- 
ber of years. 

Scared canners would do well to remember, also, 
that jobbers bought very sparingly of 1905 corn in 
advance of packing, on account of which it naturally 
follows that they have yet to buy an immense amount 
of corn, very much more than last year at this time 
there remained for them to buy. Later, after the job- 
bers have become well fixed on corn, they will be in- 
terested in maintaining the market on a higher than 
the present basis; just now it is somewhat different 
with them. 

While there is no change in the tomato situation, 
the general feeling is firmer. It is evident from what 
we hear that tomato statisticians in all parts of the 
country have their pencils sharpened to a fine point 
and are spending a good portion of their time figuring 
on the country’s total pack, which is variously esti- 
mated at from 5,000,000 to 7,500,000. cases. Of 
course, no great amount of definite information is in 
hand as yet, but this doesn’t deter the diligent statis- 
licians, some of whom keep right along at their figur- 








ing, even though they haven’t a real sound basis to 
go on. 

THE CANNER is “betwixt and between,” so far as the 
estimates of the tomato output are concerned. Five 
million cases looks too low a figure for us, and a 
7,500,000-case pack strikes us as much too high an 
estimate. Considering that the pack last year was 
approximately 8,750,000 cases, 7,500,000 cases for the 
present year is undoubtedly excessive. The shortage 
in such states as Maryland, New Jersey, Delaware, 
Virginia, Indiana, Missouri, Utah, and California has 
been too great for the difference between the pack of 
1904 and that of 1905 to be only about 1,250,000 cases. 
All reports go to show that the falling off has been 
much greater than that, although an estimate of 5,000- 
000 cases for this season’s output is, without doubt, an 
underestimate. 

Concerning the tomato situation in Baltimore and 
that section, a report says: “First-class standards are 
practically cleaned up in Baltimore under $1.00. We 
have had here this week the coldest weather of the 
season, and the frosts are believed to have effectually 
put an end to the packing of tomatoes. As previously 
advised, the tomatoes that have been packed in this 
section during the past month did not amount to much. 
The knowledge, however, that the weather conditions 
down here were good, evidently created the impres- 
sion that a great many tomatoes were being packed, 
notwithstanding the numerous reports to the contrary. 
The favorable weather conditions, coupled with the 
fact that for a short time during the early part of last 
week and the week previous, there were some tomatoes 
offered from the country at 90 to 92% cents per dozen, 
gave rise to the belief that we were on the verge of a 
slump in the market, such as usually takes place at 
this time, in ordinary seasons. That there was no 
basis for this belief was very readily demonstrated. 
There is no doubt but what the country packers 
throughout Maryland, Delaware, and Virginia are 
practically out of it as far as having tomatoes to sell. 
Tomatoes in this section are stored in Baltimore, and 
Baltimore will be unquestionably the principal source 
of supply. Considering the situation as it is, making 
due allowance for the strong and weak features, it 
looks as though the odds are in favor of the con- 
tinued strong market and possibly a considerably 
higher range of values.” 

A report received from Baltimore the first of the 
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present week said: “The week closed with a strong 
undertone and an upward tendency as to prices. The 
receipts of raw tomatoes for canning purposes have 
fallen off to such small quantities that they have ceased 
to be considered as a factor in the market situation 
for the canned article. There seems to be nothing in 
sight to bring about any reaction in the prices, and 
the situation resolves itself into the simple question of 
supply and demand, with nine months ahead before 
anything more can be added to the supply. We look 
for a higher market for tomatoes.” 

A firm at Aberdeen, Md., which is exceptionally 
well informed concerning the situation in that state, re- 
ports as follows: “Heavy buying every day this week 
has recorded large sales at top prices and forced the 
market up another notch; 97%c for full standard 
country packed tomatoes is now considered a low down 
figure and a few packers report sales of entire stock 
at $1.00, f. 0. b. As the figures are exceptional and 
more than attractive to packers, they have accepted 
orders freely. As a result, if buying continues much 
longer, it looks like a ‘remnant sale’ will soon be in 
order as far as packers are concerned.” 

Tomatoes— 

Tomatoes are up again. The market is better. Full 
standard No. 3 tomatoes are held by western packers 
at $1.00 per dozen, delivered here. Really fancy goods 
are held at $1.15, sometimes factory, sometimes Chi- 
cago, or higher, according to owner's views. Chicago 
jobbers are buying only as they need supplies. The 
gallon tomato situation is extremely strong, as the 
pack of gallons is believed to be relatively shorter than 
the No. 3 pack. Offerings of gallons are hard to find. 
The market is difficult to quote accurately. Latest ad- 
vices on the New York market indicate a strong feel- 
ing, improved over the previous week. The firm mar- 
ket there is noted in all advices with 97%c to $1.00, 
f. o. b. factory, reported on full standard No. 3s. Bal- 
timore reports considerable business on tomatoes. 
The situation in that city and section is fully covered 
by our correspondent in his letter in this issue. 

Corn— 

We hear of no further sales of western corn at 
slaughter prices. There are offerings of good quality 
at 50@52%c per dozen, f. 0. b. factory, and 55c per 
dozen, delivered here, but we haven’t heard more about 
the way-down figures recently reported, and buyers 
who were said to have bought corn at the extremely 
low prices aren’t very ready to show samples of the 
Corn of good quality is worth a fair price, 


gor ds. 
[he corn mar- 


considering ; but buying here is quiet. 


ket in the east has been strengthened recently py in. 
creased business. The jobbing trade in New York 
city are showing somewhat more interest, though their 
ideas are still low. There is wide variation jn prices 
which packers in all sections, including New Yop, 
state and Maine, are making. Baltimore reports gay 
jobbers show more disposition to take advantage oj 
present cheap prices. 

Peas— 

The market is strong and, in the opinion of almost 
everybody, will gain further strength, as stocks in 
packers’ hands are low and the demand keeps Up very 
well. The situation on peas in the west is a yery 
healthy one. Jobbers show interest in the cheaper 
grades and ready sales could be made at prices which 
were possible a short time ago. A L[altimore advice 
notes that the cleaning-up process is still going on 
there, especially on seconds and standards. Packers 
are selling out gradually, and if demand continues. 
these two grades will be well cleaned up before a great 
while. 


Peaches— 
There is a strong market on peaches, California and 

other packs, and a fair amount of inquiry is noted for 

pears. Extra standard and standard No. 2% Cali- 

fornia peaches, peeled, are very firm. Michigan peach 

canning has ended. The season has been a success- 

ful one as far as the size of the pack is concerned, 

but demand right along has been steady and as a re- 

sult stocks in Michigan canners’ hands are reported 

light. Michigan No. 2% yellow peeled peaches in 

water are offered at $1.30; whites at $1.20, f. o. b. 

Chicago. We hear of a few small lots of No. 3 un- 

peeled Michigan yellow pie peaches offered at 8oc, 

No. 3 peeled white in water at $1.20, and No. 3 peeled 

vellow in syrup at $1.35, f. o. b. factory. 

Extras Ex.St'n'd 

2% Ib. 2% lb 

Apricots $1.40 $1.10 

Apricots, pe nies ; 1.80 1.50 

Apricots, 5 1.80 1.50 

Cherries 3.00 

Cherries, 3.00 

Cherries, I 2.49 

Grapes (white Muscat) : 1.30 

Nectarines oa 

Peaches, yellow 

Peaches, & 

Peaches, 

Peaches, W. H.... 

Peaches, W. H., sliced....... 

Pears, Bartlett 

Plums 


Extras 
l 


Ct a ee 
CO te to tos : 
vuoumno. 


dy by 
uu 














TRADE 


TALKS 








need? 


DO YOU REALIZE That we are as vitally interested in Canned Goods as 
yourself and that every effort is made to have our ‘‘Clean and Bright’ plates just what you 
Standard Goods—in perfect packages—(cannot be critized.) 








POPE TIN PLATE CO., Pittsburg, Pa. 





























2% lb. 24 1b 24 lb. 2% Ib. 


St’n’ds. Secs. Water. Pie. 
Apricots s-eeecceeeeeeeeeess $1.00 $0.85 $080 473 
Blackberries Re 6 Slate male — 1.05 05 9 
ae ae “3 


Cherries, white 


black apy pers 1.75 1.60 1.50 1.50 
ag Braiscat....s.s+><ai4 . a 80 8o 
a aerrer » 1.25 1.15 1.05 85@o05 
Peaches, EO. ss ssnsecsens 1.35 1.20 1.10 1.00 
Peaches, a ao ee er = iis 
Peaches, V. H ae heme 3 1.20 1.10 1.00 
Yeaches, W. H., sliced...... 1.35 ree ane ee 
fon Bartlett éssong ee 1.20 1.20 .90@95 
ES a aa -gO 80 .70 70 
Gal. Gal. Gal. Gal. 


Ex. Std. Std. Water. Pie. 
Apricots éiliae . $3.25 $3.00 $2.15 $200 
Blackberries ....------++-- 3.50 3.25 3.00 2.75 
Cherries, R. Ann....---+-+ sees eee a coe 
Cherries, white .....--++-+++ +++ isa ‘ais 4.00 
Cherries, black ....--+++++ e+e ee vie 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Pea aches, yellow .....-.+-- 4.35 4.00 3.00 2.60@2.25 
Peaches, L. C... see cd ia ae — 3.25 2.75 
aches, L. C., sliced...... 5.00 ; ee anit 
Peaches W. H. ——— 4-25 ited 2.60@2.25 
Pears, Bartlett ........... 6.00 5.25 4.00 2.60@2.25 
Apples— 


The market on gallon apples continues firm and the 
offerings limited. We hear of an offering of Michi- 
gan gallon apples at $2.30, factory, and a quotation of 
$2.35, factory, on New York State packing. Advices 
from New York city note offerings of State gallons 
at $2.50, delivered. Baltimore quotes gallons at $2.00, 
f. o. b. there. 

Pumpkins— 

New pack No. 3 pumpkin is offered from Indiana 
at 50c per dozen, from Ohio at 50c, from Illinois at 
ssc, f.0. b. factory. Ohio and Illinois gallon pumpkin 
is quoted at $1.75, factory. There is a fair amount of 
interest shown ‘ jobbers. We hear of new pack 
No. 3 Michigan squash offered at 57\%4c, factory; gal- 
lons, $2.25. 

Sauerkraut-- 

Rather good demand for kraut is noted in some 
quarters. The market is firm. No. 3 standard Indi- 
ana kraut is offered at 67%c, Michigan at 7oc, Wis- 
consin at 7212c, f. o. b. factory. Baltimore quotes 
new No. 3 kraut at 62'%c per dozen. 


Beans— 


String beans are firm here and at all other jobbing 
points. 


Baltimore advices note a better demand there, 
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with No. 2 standard strings firm at 45c, gallons at 


$1.75. New York advices note a firm feeling on this 
item. 
Oysters— 


Cove oysters are in fair demand on a firm market. 
Prices ruling are as follows, f. 0. b. Baltimore: No. 1 
extra lunch, 97%c; No. 2 extra lunch, $1.75; No. 1 
6-oz. selects, $1.25; No. 2 12-o0z. selects, $2.35; No. I 
6-oz. extra selects, $1.50; No. 2 12-0z. extra selects, 
$2.90; No. I 5-oz. standards, 75c; Ma 2 10-oz. stand- 
ards, $1.50; No. I 5-0z. stand ards, tall cans, 75c; No. 2 
10-oz. standards, tall cans, $1.50; No. 1 4-0z. cove, 
65c; No. 2 8-oz. cove, $1.30. 

Salmon— 

Considering the lateness of the season, there is a 
very fair demand for salmon. Sockeyes and red 
Alaska fish are reported in fair request. Firm prices 
rule on all grades, and local handlers speak of the 
scarcity of Columbia River chinooks. There are no 
special features in the local situation and no price 
changes since last week. 

Sardines— 


Sardines are steady at former quotations. Condi- 
tions in the packing district are more settled and ad- 
vices indicate that not only will some of the packers 
close down for the season a month earlier than the 
law requires, but that some have already suspended 
packing for the balance of the year. Last reports 
from Eastport quote %4-oils on a basis of $2.00 per 
case, f. o. b.; key-opening cans, $2.15. 
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Western jobbers have not been quick to take raisins 
at the high prices named, and the week here has been 
rather inactive so far as actual business is concerned. 
Business has been booked, however, and some express 
the view that the outside seeders secured about as 
much as they cared to undertake to handle. An ad- 
vice from the Pacific coast says that prices on clusters 
and layers have been withdrawn. The Fruit Grower 
says: “About half this year’s crop of raisins is being 
offered outside of the association and at a sufficient cut 
under association figures to attract the business for the 
present.” 

Prunes-- 


Prunes locally are quiet and without development. 
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There is some business doing, but none of special im- 
portance. The market on the coast is somewhat easier, 
with quotations generally about 4c lower on most 
sizes, 3'4@3%c being the basis for intermediate sizes 
now quoted on the coast, with a premium of 4c on 
very large and very small sizes. 

Peaches 

Peaches are firm in Chicago and other eastern mar- 
kets and on the coast. Advices from California indi- 
cate there is but a small supply left on the coast in first 
hands. 

Apricots— 

The situation on apricots differs little from that on 
peaches. The northern crop is understood to be vir- 
tually sold out of first hands, and the supply of south- 
ern California is small and reported of inferior quality. 
Apples— 

Evaporated apples are very firm and without quot- 
able change. Demand is good. New strictly prime 
evaporated are worth here around 84%c per pound; 
spot chops, 2@2c ; spot waste, $1.50@1.65. Advices 
on the New York market note occasional sales of spot 
prime evaporated apples at 8c, though 734c continues 
to be bid. 


1 HE CANNER AND DRIED FRUIT PACKEk. 





% | CANNERS’ SUPPLIES | % 

















Cans— 

It is almost a case of nothing doing in the packers’ 
can market. Shipments of cans for use the present 
year amount to very little now. We quote prices as 
follows, f. o. b. manufacturing point: 

American Can Company—No. 1s, $10.00; No. 2s, 
13.00; No. 2%s, $16.50; No. 3s, $17.00; gallons, 
42.50. 

Continental Can Company—Nc. Is, $10.00; No. 2s, 
13.00; No. 2%s, $16.50; No. 3s, $17.00; gallons, 
42.50; solder-hemmed caps, 13-inch opening, 85c; 
2 1/16-inch opening, $1.30. 


fi tf) 


fi thi 


Pig Tin-- 

The market has strengthened considerably during 
the week, due in a great measure to a much improved 
demand for immediate consumption. 

We quote as follows for delivery, f. 0. b. New York: 


SPOT. Oct. NOV. 
reer $32.50 $32.50 $32.40 
BOO WB 6 nis ctnins ex 32.60 2.60 32.50 








Tinplate— 


Market remains dull, there being seemingly noth. 
ing in view to arouse buyers to the fact that prices are 
low as compared with other steel and iron products 

There is now competition enough to bring the trust 
to ideas more in accordance with proper business rela. 
tions between buyer and seller, and there are many 
buyers who will obtain an immense amount of satis. 
faction from the new order of things. It is a Jone 
time since they have had an opportunity to say a word 
as to what they should pay for plates, but everything 
comes to the man who waits—if he only waits lone 
enough. + 

There are practically no official figures, and oyr 
latest advices intimate that all manufacturers are look. 
ing for business for the next six months at about $3.25 
for 100 lbs., which, on the usual basis of differentials 
would make the market as follows: 

BESSEMER STEEL COKES. 


S 


14 by 20, 107-lb........ $3.40 
14 by 20, 100-lb........ 3-25 
14 by 20, 95-lb........ 3.20 
14 by 20, go-lb........ 3.15 





Cement Machinery Co. Gets Award. 

The Cement Machinery Co., Jackson, Mich., exclus- 
ive manufacturers of the Normandin, Peninsular and 
Cemaco block machines, also the Universal fence post 
machines and Systematic mixer, received the highest 
award, a gold medal, for superior excellence for their 
exhibit of the above named machinery as well as the 
product therefrom, at the Lewis & Clark Exposition 
at Portland, Ore., just closed. The Cement Machinery 
Co. also won highest honors at the Universal Exposi- 
tion at St. Louis last year. 

The concrete building blocks manufactured by this 
company are steadily coming into more general use, 
taking the place of natural stone, over which they pos- 
sess many points of advantage. These blocks are be- 
ing used in the first concrete block house to be built 
in New York City. 


H. A. Crossland & Co.’s Removal. 


The well known Indianapolis, Ind., merchandise 
brokerage concern, H. A. Crossland & Co., have re- 
moved their offices from their storage department, 
called the Indianapolis Warehouse Co., to No. 21 East 
Maryland street, that city. 
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CANNERS REPORT ON THEIR PACKS. 


CANADA. 
Aylmer, Ont., Canada, Oct. 10, 1905. 
Eprror CANNER: 
Pack COTM ccc odcodedelcsss QOS 239,500 cases 
1905 350,000 cases 
Pack tomatoes .....-.+.+.---1904 275,000 cases 
1905 510,000 cases 
timate of pack at close of season. Will be packing tomatoes 
if frost keeps off. 
AYLMER CANNING CO. 


for ten days yet, 





ILLINOIS 


Eureka, IIl., Oct. 16, 1905. 
Eprror CANNER: Answering your favor of the 16th inst.. 
we are not posted on the pack made by most of the factories 
in the state, but from all with which we are acquainted the 
yield per acre was lower than for a number of years, and 
most all factories had out a reduced acreage. From this we 
should judge that the Illinois 1905 pack was considerably 

reduced from 1904 
DICKINSON & CO. 





INDIANA. 


Princeton,, Ind., Oct. 16, 1905. 

Epitor CANNER: Replying to your favor of the 5th, we 
are not in position to form an estimate of the tomato pack 
this season as compared with last, but in the writer’s opinion 
there have been more tomatoes packed in this state than 
some people imagine, and we do not think the shortage will 
amount to as much as some of the reports seem to indicate; 
75 per cent of last season’s pack is about the writer’s guess 
for this season. 


PRINCETON CANNING CO. 





KANSAS, 
Lawrence, Kan., Oct. 11, 1905. 
Epiror CANNER: We es‘imate the tomato pack in this state 
to be from one-third to one-half short of what it was last 
year. The tomato packing is almost over. We intend stop- 
ping in a day or so. 


KAW VALLEY CANNING CO. 


VIRGINIA. 


Amsterdam, Va., Oct, 9, 1905. 
Epitor CANNER: I cannot speak for the entire state, but 
being personally acquainted with the tomato condition, but 
in my section the pack is not more than 40 per cent as com- 
pared with last year. Most of the growers in this section 
have very few tomatoes on vines now, and the pack is about 
over. 


G. W.. BOWYER. 





MINNESOTA. 


Lanesboro, Minn., Oct. 12, 1905. 
Epitor CANNER: Work on corn ended here as well as 
other places in the state about October Ist. I am not in a 
position to give you any information in regard to other 
factories in the state. The pack of the factory here was, 
however, somewhat larger than last year. The quality is 


decidedly much _ better. 
LANESBORO CANNING CO. 





TEXAS, 
Tyler, Texas, Oct. 10, 1905. 
Epitor CANNER: The tomato pack in this state was com- 
paratively nothing. As you are aware, the tomato crop in 
this section is put on the market in July and at that time 
the market value for the manufactured product was so slow 
the canners in Texas, with the exception of a few home 
canners, declined to pack at all. 


LEWENTHAL CANNING CO. 





UTAH. 


Ogden, Utah, Oct. 11, 1905. 
Epiror CANNER: Comparing this year’s tomato pack 
with last season’s, will state that Utah will have a 5 per cent 
pack of last year. One of the most unsatisfactory season 
to canners is now nearing its close. 


THE UTAH CANNING CO. 





CALIFORNIA. 


San Francisco, Cal., Oct. 11, 1905. 

Epiror CANNER: Our tomato packing season is much 
later than usual, and is away behind in the volume of pack 
to date compared with other seasons. Some sections of the 
state, especially the south, report considerable damage by 
blight. Crop prospects are reduced about 50 per cent of 
normal yield in the south of the state. 

As to giving an estimate of the pack, that is next to im- 
possible. Some seasons canners are able to run on tomatoes 
up to the first of December, but usually the season closes 
about the first of November. If the season closes this year 
on the first of November the pack will be considerably shorter 
than normal. 

CALIFORNIA FRUIT CANNERS’ ASS’N. 
R 


Bentley, General Manager. 





NEW YORK. 


Westernville, N. Y., Oct. 13, 1905. 
Epitor CANNER: Work on corn was ended in this vicinity 
two weeks ago. While the amount secured was somewhat 
larger than last year and the quality much better, the pack 
with us was only about 65 per cent of a normal one. 


OLNEY & FLOYD. 
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PENNSYLVANIA. 
Rothsville, Pa., Oct. 12, 1905. 

Epitor CANNER: ‘The tomato pack in our district is about 
one-half, as compared with last year’s pack. We are still 
canning tomatoes and corn as no frost has visited our section 
up to this writing. Our corn pack sums up twice as much 
as last year. We intend putting up sweet potatoes this fall. 

DEAL CANNING CO. 
High Rock, Pa., Oct. 9, 1905. 

Eprror CANNER: After summing up the corn, pea, bean 
and tomato pack of the country we think that those packers 
who are offering their corn at from 45c to 47%c, which is 
below cost of production, are more scared than hurt. We 
believe that good canned corn will be sold from 55 to 60c 
before next season opens. We also believe that at the present 
market price the consumption of corn will be increased more 
than the consumption of peas in 1904. We bese our con- 
clusion on the fact of potatoes being a short crop and rotting 
badly and tomatoes being short, consequently bringing fancy 
prices. 

When a consumer has to pay more than 
for tomatoes and can buy corn for less 
will almost invariably take the corn. 

The market is pretty well cleaned up of cheap peas and 
string beans, and lima beans, being a very short pack, will 
help to increase the consumption of corn. 

We do not want to give the impression that we look for 
high-priced corn, but we do look for the price to be better 
than at present. 

If some of our packers who are offering corn so ridiculous- 
ly cheap would figure up the cost of production and find out 
that they are offering their goods for less than they cost 
them, we think they would recall offers at 45c and place the 
market where it should be. 

We think that some of our .corn packers should stiffen 
their-backbones a little bit and not throw their goods on the 
market at present prices. This would make it better for all 
concerned. 


10 cents per can 
than 10 cents he 


HIGH ROCK. 


MARYLAND. 


Grace, Md., Oct. 9, 1905. 
stating the conditions governing 
the tomato pack, will state that for the factories operated 
by us individually in 1904 and 1965, as well as the packers 
whom we represented in both years, the total pack of this 
season will not be over 43 per cent, as nearly as we can figure 
it, of the pack of 1904, the basis being No. 3 size. We do not 
believe the entire pack of Jersey, Delaware, Maryland and 
Virginia will run over 45 to 50 per cent of 1904 pack. The 
season is now closed and the market, whilst quiet, is very 
firm, There is no reason why tomatoes should not advance 
very materially. 
i 


Whiteford, Md., Oct. 13, 

EpitorR CANNER: All upper Harford county has but 40 
per cent of an acreage to start on and finished with less than 
50 per cent on that. The county as a whole is but little bet- 
ter. This state and Delaware and Virginia have not over 
30 per cent of 1904. To illustrate—five Virginia houses with 
a combined acreage of 900, put up but 16,425 cases; last year 
the same houses put up 85,c0oo cases. It is this way all 


Havre de 
Epitor CANNER: Briefly 


SENECA. 


1905. 


east of here. I do not pack tomatoes, so 


lave no Cause to 
bull the market. ’ 


W. SCOTT W HITEFORp, 





BALTIMORE. 

Estimated Total Tomato Pack Not to Exceed Six Million Cases, 
Condition of Stock on Hand. Light Stocks Held by Baj- 
timore Packers. Selling End in Strong Position 

Short Pack of Gallons. 


3altimore, Md., Oct. 16, 1905 

Epiror CANNER: ‘The tomato situation becomes more aie 
more interesting each week, and the se: son of 1905 will go 
on record as being one of the most peculiar in the history 
of the business. W hilst it is true that a few tomatoes are 
still being packed in Baltimore, yet the receipts of raw ma. 
terial are so meager that the season can be said to be over. 
The weather during last week continued very warm and 
favorable for ripening late tomatoes, so that the fact of ¢ 
few raw tomatoes coming into the market is simply added 
proof that few green tomatoes are on the vines. The qualit 
of the tomatoes that have been coming into the marke 
during the last week or ten days have not been good ang 
they have only really been fit for seconds, although doubtles 
a good many of them will have been put into so-called stand- 
ards. Buyers will need to exercise great care this season jn 
buying their goods, especially if they want full standard 
quality. 

It is interesting to note the many estimates that are being 
made as regards the aggregate pack of this se: ason, but one 
thing is sure, all of them are guesses, and one man’s guess js 
just as good as another’s. Those who claim that the pack 
will be 7,000,000 cases are, in my opinion, considerably over 
the mark. When the final statistics are made up I think it 
will be found that the aggregate pack is about 50 per cent of 
last year, which will make the total pack — 5,000,000 
cases. It may probably go a little over this, but I don't be- 
lieve that it will go over 6,000,000. This estimate is based on 
a careful survey of the conditions that have existed all over 
this section, and a close study of all the reports that haye 
been coming from the west. When the fact is taken into 
consideration that in the beginning the acreage was reduced, 
and then, further, that nearly every report that comes in from 
the packers themselves, ranges from 15 to €0 per cent of last 
year’s pack, then it seems to me that it is impossible to count 
on a pack of over 6,000,000 cases 

The situation as regards the stock on hand will differ very 
materially this fall to what it usually is at the close of the 
tomato packing season. Usually the country packers have 
ci alienate unsold stock left on hand, not only stored in 
Baltimore warehouses, but also in their own factories. This 
year, as far as the east is concerned, the unsold stock will 
practically all be stored in Baltimore, and will be held by 
only a very few parties outside of the “syndicate.” Two or 
three packers in Baltimore who believed in a higher market 
have not only held their own packing, but also bought freely 
early in the season; but, generally speaking, the s‘ocks held 
by Baltimore packers are extremely light, so that the situ- 
ation really resolves into this condition, namely, that the 
unsold stocks are held by the “syndicate” and a few in- 
dividual ‘speculators. This naturally puts the selling end in 
a very strong. position, and this strength has again been 
shown during the week by the decidedly firmer condition of 
the market. 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Our 


Both brands are put up exclusively by us, and are strictly guaranteed to be 


Factories at MANITOWOC, WISCONSIN 
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-anerally speaking, the jobbers have not been free buyers 

— he las’ or three weeks, and the reason for their 
same “ has doubtless been the fact that they believed the 
holding veather prevailing was going to make a great in- 
ee = 'the pack. When, therefore, a few thousand cases 
— as were offered by parties who either wanted the 
= oe felt that they had a good profit in the goods, ft may 
weep die have been easy to find a jobber willing to take 
as ‘goods in. but either the, “syndicate” or a speculator 
snapped them up, and, naturally, the market at once received 
new strength. The jobbers are likely to waken up a little 
later and find that they have been missing good opportunities 
to purchase. They have been waiting for the decline that 
frequently happens at the close of the season, but this year 
they are certainly going to be disappointed. 

There are many firm believers in a dollar and a quarter 
market who are of the opinion that this price will be reached 
by the first of January. There are some very good bargains 
in tomatoes now lying around, particularly for 2s. As there 
were no 2s carried over from last year the shortage in this 
size can will develop before it does on 3s. Gallons are also 
very short, and buyers are now anxiously looking around for 
this size can. The market closed on Saturday firm at figures 
as below: 

75c¢ per dozen 
$1.00 per dozen. 

3.10 per dozen. 


2-lb. standards 
3-lb. standards 
Gallon standards 


The demand for corn has been extremely heavy, but in 
spite of this there is as ye! no improvement in the market. 
All reports indicate that the pack is a long way short of last 
year, and if this be true then a much better market is bound 
to result during the win‘er and spring. Personally, I look 
for decided advances as soon as the situation is fully realized. 

For several weeks I have been calling particular attention 
to the berry situation. If jobbers really realized that stocks 
of all berries and small fruits held in Baltimore were as 
light as they actually are, there would be phenomenal ad- 
varces in all lines in a very few days. This is particularly 
the case in gooseberries, blackberries and strawberries. The 
first-mentioned article is now practically held in either two 
or three hands, and the price to-day is 95c to $1.00 per dozen. 
This shows an advance of about 25c to 30c during the last 
two or three weeks. Blackberries have not advanced quite 
as much as this, but they stand in line for the next promo- 
tion, and strawberries will follow. 

The demand for apples continves to increase, particularly 
for gallons. Stocks are being shipped out nearly as fast as 
packed, and the season will close with a comparatively small 
quantity on hand. The market to-day is €65c¢ for 3 Ibs. and 
$2.00 to $2.10 for gallons. It is more than likely that we shall 
see a 70c to 75c market on 3s and $2.25 market on gallons 
during the winter and spring. 

Our packers continue busy on spinach, pears, sweet potatoes 
and sauerkraui. There is a good demand for all of these 
lines, but particularly for spinach and pears. There are no 
changes, however, to report in the market as against the 
figures named last week. 


TARTAR. 


SAN FRANCISCO. 
Prices Advanced on Lower Grade Apricots. Low Grade Peaches 
Running Short. Packers Busy Making Shipments of Dried 
Tomato Pack Will Be Light Compared with 
Last Year. 


San Francisco, Cal., Oct. 10, 1905. 

Epiror CANNER: Apricots are running short, as I reported 
last week, and the California Fruit Canners’ association have 
advanced their prices on seconds and also on the lower 
grades. Peaches in the low grades are running extremely 
low, but there seems to be a fair stock of extras and extra 
standard clings and frees, sufficient to last with assortment 
for two or three months, under ordinary circumstances. 

The dried fruit situation is unchanged. Packers are busy 
shipping and there is little or no business being done with 
the growers. Prices are still maintained at about 3%c bag 
basis for 50s, 60s and 70s, with a premium of 4c to “%e for 
large and small sizes. Peaches are slightly weaker, but there 
is not an abundant supply and prices will strengthen after 
this month. 

The tomato pack is progressing very well, as the weather 
has continued pleasant, and central California has had no 
rainfall since May. The prospects to-day are for continued 
fair weather. The pack, however, will be light in comparison 
with last year, and some tomatoes are selling at &oc for 
standards or better. Very few are inclined to take orders 
at the present time until they can see how long the packing 
season will last. CAL 


Fruits. 


PORTLAND. 
“Index” Discusses Price Situation on Maine Corn. Present Con- 
dition Unprecedented. Quality of the Pack Varies. 
ket on Gallon Apples, Blueberries, Sardines, Etc. 


Mar- 


Portland, Me., Oct. 14, 1905. 

Epirork CANNER: It has been the privilege of the writer 
to see the market for canned corn in many different condi- 
tions. He has seen it active, excited, almost wild, and he 
has seen it dull. Not many years ago fancy Maine corn 
sold at $1.20, f. o. b. Portland, on an even market, but when it 
reached that figure a few years ago it seemed almost beyond 
the reach of buyers. I have seen prices droop ard drop until 
some thought the industry had received its death blow. But 
never have I seen or heard of such a condi‘ion as exists to- 
day. There is no market—it is confusion and “go as you 
please.” There are as many prices as there are packs and 
packers. Most of the Maine corn is excellent, some good 
and some “standard.” 

Yes, and it is true, there was a little packed that was so 
hard that it would break the heart of a trip hammer. Noth- 
ing was ever plainer than the proverb that “Evil communi- 
cations corrupt good manners,” for the presence of poor corn 
all over the country has affected the price of farcy. Why 
deny it? It is a fact—a disagreeable but stubborn fact. 
Good fancy can be bought at 80c, Portland, and standard 
at from 65c¢ to 7oc. Sales are very, very light. 

Prices are low, very low. There was not an overpack and 
some experienced packers do not reckon the surplus over 











HE most EFFICIENT and ECONOMICAL 
GAS PRODUCER on the market for CAP- 
PERS, BRAZERS, FORGES and FIRE POTS. 











FOR FULL PARTICULARS ADDRESS 


Garland-Vila Mig. Co. 


46 S. CLINTON ST., CHICAGO, ILL. 
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What is the matter? Tomatoes are advancing 
and corn falling! It is absurd. Look out for the reaction. 
Some buyers may get caught yet, and discover too late 
that the hour for cheap buying has passed. 

That the retail much more than the wholesale market was 
overstocked with poor corn last year was one of the chief 
causes of the disinclination to purchase shown by retailers. 
These merchants would have bought, but their customers are 
up in a revolt against poor goods. You can lead a horse to 
the water, but you can’t make him drink, nor can you get 
consumers to purchase poor corn if they know it. 

There is but one remedy: Pack pure, wholesome and nice 
goods, at a fair price, and they will sell. 

Gallon apples have sold freely of late at $2.25 per doz. for 
good stock, although some soft fall fruit was put up at a 
lower price. 

The demand for gallon blueberries is far beyond the supply. 
Practically they are out of the market and prices on No. 2 
will be affected soon. 

The packing of blueback mackerel goes on in good shape 
and the demand is excellent. 

As for sardines, let him who can tell the truth, if he knows, 


appear. He has the floor. 
INDEX 


75,000 cases. 


SEATTLE. 


Financial Condition of Alaska Packers’ Association. Biggest 


Salmon Canning Concern in World Passes First Divid- 
Talk of Absorption by Chicago Meat Packers. 
Advance on SocKeyes. 
Seattle, Wash., Oct. 14, 1905. 

Epitor CANNER: Probably the most important incident 
that has occurred recently in the salmon business has been 
the suspension of dividends by the Alaska Packers’ associa- 
tion of San Francisco. The Alaska Packers’ association are 
the largest salmon packers in the world, owning many can- 
neries in Alaska and several on Puget Sound. They have 
been doing business for a number of years now, and up 
until the present time have not missed declaring a regular 
dividend on their stock. But it has been evident that they 
have not always made money, as it was known that they 
were borrowing to a large extent at different times. Only 
last spring they assumed a further bonded indebtedness of 
$2,000,000, and entered upon the 1905 packing season in bad 
shape, in that they had a big carryover of salmon packed in 
1904 and the year previous which they could not dispose of 
at prevailing prices before the 1905 pack reached the market. 
They were consequently compelled to make the cut in price 
on red Alaska salmon not long ago that played such havoc 
with prices received on the 1905 pack generally. During 
recent months their stock has been on the decline, until it 
now stands at $58, with a possibility of its going lower. 
Their recent cut in prices made it manifest to those who 
understood that they were in a weak condition. Their an- 
nouncement of a suspension of dividends for the time being 
makes their condition obvious to all. 

There is talk among the salmon cannerymen on Puget 
Sound that their properties may eventually be taken in hand 
by the Chicago meat packers, by such men as Swift, Armour 
and others who compose the meat “trust,” but how much 
truth there is in this it is impossible at this moment to deter- 
mine. The story sounds plausible, however, when it is con- 
sidered that the Swifts at least have on several occasions 
been interested in salmon canning ventures, and are said to 
have held stock this year in the Pacific American Fisheries 
company, who operated the largest salmon cannery in the 
world at Bellingham; also, when it is considered that the 
properties of the Alaska Packers’ association .might probably 
be purchased at a reasonable price in the near future. But, 
of course, all this may be mere conjecture on the part of the 
cannerymen, although it has been given much discussion. If 
such were the case, however, and the meat packers should 
get hold of these properties, they might in due course of 
time, with their monopolistic methods, obtain complete con- 
trol of the world’s canned salmon output. 

Certain brokers have announced an advance in price on 
Puget Sound sockeye salmon to $1.40 per doz. on 1-lb talls, 
$1.60 per doz. on 1-lb. flats and $1.05 per doz. on ™%-lb. flats. 
This is from the old price of $1.35, $1.50 and $1.00, respec- 
tively. The advance in price is said to have been made as a 
consequence of the shortage of the high-grade Columbia 
river chinooks and the comparatively small pack of sockeyes. 
Brekers predict that not only will these prices be miain- 
tained, but that there will be further advances before prices 


are named on next year’s pack. SOCKEYE. 


end. 





NEW YORK. 
No Change in Situation on Singapore Market 
Practically Same as Last Week. Business in the Uniteg 
States and England Shows Improvement. Orders 
Booked for Future Delivery. 


New York, Oct. 16, 1905 

Epitor CANNER: ‘The situation on Singapore pineappl 
remains much the same as it was a week ago. Business tot 
in United States and in England has been brisk during th 
past week, and the market remains firm and a number of 
orders for forward delivery have been booked during the 
past week. 

Many of our out-of-town brokers are visiting us now and 
they report stocks moving freely and satisfactorily, with 
prospects for 1906 most favorable. a 

THE PAUL TAYLOR BROWN Co, 


Pineapple. 


Movement Begun for Early Closing of Maine Sardine Canning 
Market on Red Alaska Salmon Steady. Other 
Firm Feeling on Full Standard 
“Syndicate” a Buyer. 


Season. 
Grades Firm. 
Tomatoes. 


: . New York, Oct. 16, 1905. 

Epiror CANNER: A movement has begun, notwithstanding 
the abrogation of the agreement, for the early closing of the 
Maine sardine factories and it now seems probable that they 
will all cease business by November 1. Some factories are 
already closed and preparations to shut down are being 
made in others. The season, as a whole, has been unprofit- 
able, according to interests here, and the opinion seems to 
be that $2.00 on standards in drawn cans and keyless quarter- 
oils is impossible. The pack has been large, but the low 
prices prevailing during a larger part of the season have sent 
a considerable proportion of it into consumption. Only a 
moderate demand is noted, but orders from interior and 
southern jobbers are said to be fair. Stocks of three-quarter 
mustards are said to be small. 

Red Alaska salmon is steady, with jobbing movement in 
talls fair. Sockeye from first hands is dull, but holders are 
not pressing sales even at the advance to $1.40 for talls, $1.60 
for flats and $1.00 for halves, f. 0. b. coast. Packers prefer 
to carry the unsold portion over into next season, since the 
pack in 1906 will be light. Columbia river salmon is scarce 
and firm. Spot prices are: Columbia river 1-pound flats, 
$1.85; talls, $1.70; halves, $1.05; sockeye, talls, $1.50@1.55; 
flats, $1.60@1.70; halves, $1.134%24@1.15; Alaska red, talls, $1.00 
(@1.05; pink talls, 85@87%c; Cohoes talls, 97%c@$r1.00; flats, 
$1.15@1.17V. 

The market on tomatoes is firm, with 95c or better quoted, 
f. o. b. factory, on full standard Maryland 3s. Some buying 
by Chicago interests for account of the syndicate is said to 
have been done at 92Y%c. Sales are said to have approximated 
15,000 cases. Gallons are firmer, in a small way, with $3.00, 
f. o. b. factory, quoted for Jerseys and $2.75 f. o. b. for 
Marylands. Spot gallons are quoted on the same basis with 
jobbers showing willingness to take profits. There is a steady 
undertone throughout from packers. Spot prices are: 
Maryland 2s, 72'%4@75c; standard Maryland 3s, 95c@$1.00; 
Maryland gallons, $2.80@2.90; New Jersey 3s, 97'2c@$1.00; 
New Jersey gallons, $3.00@3.25. 

Corn is easy, with business in low grades done at very low 
figures. Reports from packing points indicate a closing of 
operations at the plants, ‘notably in Maine and New York 
state. While prices are low, sales are light. Buyers are ap- 
parently afraid to take hold, even at present low values. 
Spot prices are: New York state 2s, 60@65c; southern 
Maine style, 571%4@6oc; western, 55c; Maine standard, 97% 
@$r1.10. 

Peas are steady, but there is practically no trading worth 
considering. The market is quiet, but buyers waiting for the 
movement of holders before making purchases. Spot prices 
are: Petit pois, $1.65@1.75; extra standard sifted 2s, $1.25 
@1.40; sifted early Junes, $1.20@1.25; standard early Junes, 
624%,@65c; marrows, 60@65c; seconds, 55(@6oc. 

Reports of the rejection of California lemon cling peaches 
because of,lye peeling are heard and some resales of lye 
peeled stock have been made at reduced rates. In other 
gradés of peaches there is no change and all stock is firmly 
held. Southern stock is steady without change in quotations, 
which are the same as last reported. ye 

Gallon apples are firm, and supplies are small. The tend- 
ency is upward, with no indication of reduction in quotations. 
The pack this yéar will be very light. Spot prices are: 
New York state gallons, $2.50@2.75; Maryland gallons, $2.00 
@2.60; three-pound standards, 75@8oc. HARLEM. 
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The Polk Agitating System. 


By E. W. Duckwall, M. S., Bacteriologist, Director National Canners’ Laboratory. 








——e— 
[ submit the following to the canning trade as, in 
my opinion, a record of the most important improve- 


ment in the art of canning that has been accomplished 


in recent years - , ; ‘ : 

Ever since the canning business began in this coun- 
try many improvements in machinery have been made. 
One of the first was the steam retort, by means of 
which any desired temperature could be maintained for 
any given length of time. By this means the spoilage 
of corn, which had previously been cooked in boiling 
water, was minimized, and if any loss did occur it was 
not due to any defect in the steam retort, but rather 
to insufficient temperature. Of course the steam re- 
fort did materially change the canning business, and 
it was a very necessary improvement, since the old 
method of sterilizing everything in water was very 
unsatisfactory, if not a failure. 

Since the introduction of the steam retort wonder- 
ful improvements have been made in machinery of all 
kinds used in the canning factory, but nothing seemed 
to come forward to replace the ordinary steam retort 
which has been used for sterilizing such products as 
require a very high temperature. There has, however, 
been room for improvement in this department of the 
work. Take canned corn, for instance. It cannot be 
successfully sterilized in No. 2 cans at less than 250° 
Fahr. for 65 minutes. All temperatures from 240° 
up have been tried, but none has given such success- 
ful results as 250° of heat. This temperature seems 
to change in some manner the chemical composition 
of corn, so that sterilization is not only accomplished 
by the heat, but also by the chemical changes just 
referred to, which make the corn a rather poor medium 
for the growth of bacteria. This change in the chem- 
ical composition is very shyht, however, and does 
not contribute materially to the sterilization. The 
principal change noted is the liberation of sulphur, 
which discolors the tin on the inside of the can, giving 
ita rather dark appearance. Sixty-five minutes at 
250° Fahr. seems to be a very long process. It dark- 
ens the corn to a certain extent and also impairs the 
favor. Packers generally have lost so much corn in 
the past from souring that it was absolutely necessary 
to usé this heavy process in order to insure complete 
sterilization. Since that heat had a tendency to dark- 


en the color, and the market demanded white, creamy: 


corn, packers were almost forced to adopt some meas- 
ure for whitening the corn in order to meet the crying 
demand of the brokers who were selling the goods. 
Then began the use of sulphites, which contain sul- 
phurous acid, by means of which corn was bleached 
various shades, some of which were so unnatural as to 
be repulsive. The demand was for a white corn, 
as nearly as possible the color of the corn on the ear. 
To get this color, a certain amount of sulphite was 
employed, and in some cases a very large amount was 
used because of poor judgment on packers’ part. Sul- 
phites are now regarded by the food authorities as 
adulterants, and it is only a question of time when all 
canned corn which is bleached is likely to be con- 
demned. Therefore, unless there are some improve- 
ments made in the sterilizing process, considerable 
poor corn will find its way into the market. 

_ A temperature of 250° Fahr. for 65 minutes was 
lound to be absolutely necessary for the complete ster- 


ilization of corn in No. 2 cans. By actual tests made 
with an inside test thermometer it was ascertained 
that at least 50 to 55 minutes were required for the 
retort temperature to reach the center of the can, and 
it requires from 10 to 15 minutes for this temperature 
to destroy the spores of the most resistant forms of 
bacteria. These spores come originally from the 
ground and find their way in the field onto the husks 
and the silk and are afterward distributed all over the 
grains of corn. They become mixed up with the corn 
in the cutting and mixing process, are passed through 
the steam cooker without being destroyed, and of 
course many of them find their way into the center of 
the cans, where they remain alive unless destroyed in 
the sterilizing process. The spores which are on the 
grains of corn next to the tin are soon destroyed be- 
cause the retort temperature penetrates such a short 
distance quickly. This wall of corn around the inside 
of the can forms a protection to the spores in the cen- | 
ter of the can, necessitating a prolonged time for the 
heat to register a proper degree for accomplishing the 
destruction of the spores. 

I take much pleasure in being able to make the fol- 
lowing report on a system which marks a great ad- 
vance in the processing of corn: 

In 1901 Mr. Ralph Polk of the J. T. Polk Co., 
Greenwood, Ind., conceived the idea of building a ma- 
chine by means of which corn on the inside of the 
cans would be so agitated as to bring it constantly in 
contact with the outside portions of the contents next 
to the tin. He reasoned that owing to the necessity of 
destroying spores by heat it would be a good plan 
to agitate the contents in such manner as to bring 
the retort temperature directly upon the spores, but not 
by waiting until that temperature penetrated the center, 
but by shaking cause the central portion of the con- 
tents of the can to shift to the outside. The idea and 
the principle are strictly scientific. Mr. Polk then pro- 
ceeded to build a machine with which to accomplish 
the work. He soon found that to simply revolve or 
roll the can would not necessarily change the relative 
position of the kernels within the can. By rolling, 
the contents would simply roll around on the inside of 
the can and the kernels remain in almost the same 
relative position. After further experimentation he 
found that by a sudden jar the corn at the center of 
the can could be brought nearer the outside, and he 
built a machine embodying this principle. The retort 
itself is on the square, box-shape pattern, with door at 
each end and having compartments much resembling 
the pigeon-holes of a desk, wherein the cans could 
roll in long rows, each row having a rolling space of 
nine inches. When ready for processing the ends of 
the retort are clamped on and by means of special 
machinery the retort is tilted first one way and then 
the other, so that the cans roll for a distance of nine 
inches each way. In order to make this clear, our 
readers will imagine forty rows of cans, all lying on 
their sides, twenty-five in a row, and a rolling space 
of nine inches, so that the cans turn completely over 
and jar against the end of the retort and against each 
other whenever the end of the retort is tilted down. 
The little. jar which each can receives after rolling 
nine inches has a tendency to thoroughly agitate the 
contents. The machine is made so that it will tilt 
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four or eight times each way every minute. This con- 
tinual agitation is carried on during the whole time 
of sterilization. 

In Mr. Polk’s first trial considerable corn was 
packed with only fifteen minutes at 250° Fahr., and 
one-third of it neither swelled nor turned sour. The 
machine was tried in a limited way every season after 
that, using various temperatures and various lengths 
of time. Last year some experiments were conducted 
with 235° of heat for 25 to 35 minutes. I 
tested these cans bacteriologically and found that only 
6% contained bacteria. These experiments prove 
beyond the question of a doubt that the agitating sys- 
tem has merit. It was a plain demonstration that corn 
could be sterilized if the mechanical apparatus were 


Retort No. 1. Retort No. 2. 
The above front-view illustration shows the accumulator 
or racking frame (which receives the cans automatically 


from the capping machines) in position to fill the last retort 


m the line. Note the runways of the racking frame register 








sary to make the whole process continuous, go that 
the line of cans from the cappers would travel] auto- 
matically into the various compartments in the retort 
without having to be handled by hand. 

Mr. Polk studied out and has produced mechanical 
apparatus for uniformly distributing the cans as they 
come along so that the channels can be filled with 
regularity. It is a wonderful sight to watch the lon 
line of cans coming up on the endless chain, falling be 
gravity into the distributing apparatus, where each can 
seems of its own accord to find its proper position 
finding its own channel without anyone to guide it 
The cans are received first into a special apparatus 
divided into two compartments, each holding 20 rows 
of 25 cans each, or 500 cans in each compartment. 


Retort No. 3. Accumulator or Racking Frame. 


with the runways in the retort. This racking frame travels 
laterally at will back and forth in front of the retorts, feed- 
ing each in the line in turn as desired. The doors of all 
retorts shown are open. The raising and lowering of doors 
is done by frames operated by lever. 


————— - 








perfected to such a degree that an even temperature 
could be recorded throughout the whole contents 
of the can. After going over about one hundred cans 
of last year’s trial and examining them carefully for 
bacteria, I reported that the idea of sterilizing by agi- 
tation was certainly all right and was founded upon 
true scientific principles. This favorable report was 
an inducement to go ahead and complete the mechani- 
cal work on the machinery so that it might be perfect 
and uniform in its action and results. It was neces- 


When one compartment is full it is connected with 
the retort in such a manner that the channels are all 
in one line, and when the gate is raised at the back 
the whole 500 cans roll onward into the retort, com- 
pletely filling the upper half. Then, just as soon as 
the lower portion of the receiver is full it is discharged 
in like manner into the lower part of the retort. Three 
retorts are thus able to take care of a single line of 
machinery. running about 40,000 cans a day. The 
receiver runs. upon. tracks and is operated by an em- 

















ploye in such a manner that it passes back and forth 
in front of each retort, discharging 500 cans at a time 
as fast as it is filled. By the time the third retort is 
filed the first one is empty and again ready to take 
care of a fresh supply of cams. 

Passing for a moment the sterilizing process, let us 
watch the cans as they go on after receiving the de- 
sired amount of heat for the required time. The steam 
‘s shut off, and the cans are sprayed before the retort 
is opened by means of water Jet in on all sides from 
perforated pipes. This cold water soon stops the cook- 
ing which is going on inside the cans and cools them 
until the ends are almost ready to draw in. In the 
rear of the retort is another apparatus resembling in 
many particulars the receiving apparatus which I 


THE CANNER AND DRIED FRUIT PACKER. 


27 


including the three retorts and receiving apparatus, 
both front and back, together with the boxer, takes up 
a floor space of only 22x40 ft. The mechanism is al- 
most as perfect as human ingenuity can make it. 

Just before the corn season of 1905 opened I re- 
ceived a letter from Mr. Polk saying that he desired 
to give the agitating system a practical test this year. 
He stated that he believed the one practical method of 
testing the sterilizing process was by the bacteriologi- 
cal methods so often described in my laboratory re- 
ports, consisting of a thorough incubation of the cans, 
followed by a careful microscopical and bacteriologi- 
cal investigation. He stated that he would send into 
the laboratory each day one case of goods, which we 
could incubate and test with a miscroscope, and in 





Above illustration shows three retorts in line with 
cans in the retorts is shown to the left, opposite first retort. 


front and back doors 


lifted. 


The racking frame which feeds the 








described as traveling back and forth. This apparatus 
in the rear, which serves as a cooling rack, also trav- 
els back and forth on tracks. The retort is brought up 
on a level with this cooling rack, the lid of retort is 
raised and the cans roll out into the channels of the 
cooling rack, 25 in each row and 4o rows, just as 
they were in the retort. Here the cans are sprayed 
with cold water while the cooling rack oscilates until 
the ends draw in. The gate at the end of the cooling 
tack is released, the cans are carried automatically 
into the boxing machine, and within a few minutes 
we find the whole thousand cans boxed up and ready 
to be taken into the wareroom. The entire apparatus, 


case we found anything wrong we could report at 
once by wire. The first lot received at the laboratory 
had been processed for 25 minutes at 245° Fahr. The 
second lot had also been processed for 25 minutes at 
245° Fahr., but the rolling space had been reduced 
from nine to six inches and the retort given an agita- 
tion of eight times per minute. The bacteriological 
examination of these goods showed that they con- 
tained bacteria which had not been destroyed in the 
sterilizing process. Then we received samples marked 
“3,” “4” and “5,” all of which were agitated with a 


_six-inch roll and with four and eight movements per 


minute of the retort. Some of these cans also con- 
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tained bacteria, and it was thought advisable that I 
should be on the ground with microscope and culture 
media, so that we might ascertain the exact tempera- 
ture and time required to sterilize the corn without 
danger of spoilage. I accordingly went to Greenwood, 
and we proceeded as follows: 

An incubating room was arranged, to be heated to 
100° Fahr. by steam. In this room we placed several 
cases of each run that had been made. The corn was 
thoroughly incubated, and it was an easy matter to de- 
termine the percentage of cans which had not been 
properly sterilized. Full cases of corn were taken and 
examined. The ends of the cans were cut open and by 
means of a glass rod plunged into the center a small 
amount of the juice was taken out and examined 
under the microscope. The juice of corn is always 
rather cloudy, containing particles of starch, so it is 
quite difficult at times to see the living bacteria, and 
some practice is required to determine absolutely 
whether or not the juice is sterile. After the cans 
were incubated we found that the goods which had 
been processed 25, 30 and 35 minutes at 247° Fahr. 
with a four-inch roll and some with a nine-inch roll 
and an agitation of four to the minute, contained bac- 
teria. It is remarkable how slowly some bacteria 
grow. In some cases the juice fairly teemed with 
them, while in others there were only a few. Only 
occasionally was there found a swell. Most of the 
bacteria belonged to the species which do not produce 
There was no outward sign to indicate the pres- 
ence of hacteria in the cans. One species, which grew 
rather slowly, was not actively motile. It grew into 
long filamentous threads and was rather sluggish in 
its movements. Nearly all the cans which contained 
bacteria after 48 and 72 hours’ incubation had no pe- 
culiar taste. The corn seemed sweet, but, of course, 
it was only a question of time until the sugar would 
turn into acid. In the piles stacked in the ware-room, 
where the temperature was not over 65 or 70°, the 
cans showed no signs of bacteria, and it was only after 
incubation that we were able to find them. It was 
possible, therefore, to reprocess all of these goods 
without loss. The simple repetition of the agitating 
process was all that was necessary. 

We then tried some experiments in processing vari- 
ous lots at 250° for 25, 30 and 35 minutes, with a nine- 
inch roll and an agitation of four a minute. Several 
cases from each lot were placed in the incubating room 
and some of these cans were examined each day for 
four or five successive days. After 24 hours no bac- 
teria were found. After 48 hours more, bacteria were 
found in quite a large per cent of the goods processed 
for 25 minutes. A careful examination was made of 
the gouds processed at 30", and for two or three days 
no bacteria were found. After the fourth day, how- 
ever, I found a few cans which did contain living bac- 
teria. The goods which had been processed 35 min- 
utes were examined every day during the whole exper- 
imental period, lasting twelve days. No bacteria were 
found in any of the cans, and this indicated clearly that 
corn processed by the agitating system, four to the 
minute with a nine-inch roll, using 250° for 35 min- 
utes, will be perfectly sterilized and all spores of bac- 
teria will be destroyed. Corn canned by this system 
is therefore sterilized perfectly in 30 minutes less time 
than by the old method and the color and flavor are 
better than anything ever put up by the old process, 

Some interesting experiments were made with in- 
side test thermometers in the agitator. The cans con- 
taining thermometers were given 20 minutes, one with 


gas. 


a nine-inch roll and the others with a six-inch rol} the 
object being to determine the value and the amount 
of agitation that corn would receive in the two differ. 
ent rolls, keeping in mind that the process was 29° 
for 20 minutes with a four to the minute agitatic 
The following results will be interesting; 

Experiments with inside testing thermometers Np 
2 corn in agitator 250°, 20 minutes, four to the mip. 
ute: 


10n, 


g-inch roll. 6-inch roll. 
250 230 
240 225 
4 33 
4 22 
4 220 

By carefully studying the table above it will be seen 
that there is an average increase of temperature of 18° 
in the nine-inch roll over the six-inch, which proves 
the great advantage of the agitating system and shows 
how readily the heat will penetrate to the center of 
the can where the agitation is sufficient to bring the 
corn constantly near the outside portions of the can. 
Just what the limitations of this agitating system maj 
be I am not prepared at this time to say. It may be 
that by giving the cans a longer roll corn may be 
sterilized in 25 minutes. I was surprised at the white- 
ness of the corn turned out by this system, and, wish- 
ing to assure myself that there was no bleach or other 
chemical added to it that might give it such a beauti- 
ful color, I carefully examined the corn as it came 
through the silker and followed it into the mixing 
tanks and then into the cookers. It was the pure corn 
cut from the cob, and it remained white all through 
this process without requiring any substances to bleach 
it, and the flavor was correspondingly fine. Several 
thousand cases of corn were processed with the sys- 
tem during the season, so the system has been demon- 
strated in packing in a commercial way and not merely 
in experiment tests. 

I cannot close this little sketch without giving a 
word of praise to the inventor, Mr. Ralph Polk. He 
has always been an enthusiastic admirer of the scien- 
tific principles involved in canning and manufacturing 
food products. He took a course of bacteriology, was 
a devoted student, followed the work done in the Na- 
tional Canners’ Laboratory carefully and studied the 
nature of bacteria and the spores which are so difficult 
to destroy by heat, and applied his knowledge in the 
development of this wonderful agitating system, which 
bids fair to revolutionize the whole process of can- 
ning. 


Meeting of Eastern Packers. 


Canners holding membership in the Tri-State Pack- 
ers’ association will meet at the Clayton House, Wil- 
mington, Del., to-day (Oct. 19) at 11:30 a.m. At this 
meeting it is possible there will be presented a state- 
ment showing the total production of tomatoes and 
corn packed this year in the states embraced by this 
organization. 

Secretary C. M. Dashiell recently mailed blanks to 
the members, requesting them to state there on, the 
quantity of tomatoes and corn packed during the 1905 
season. The secretary will as usual seiect individual 
members in each county, from whom he hopes to fe- 
ceive a full report of the same, though this will not 
prevent the members from submitting individual re 
ports. 
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THR MAN PROM MISSOURI. 





A THERMOMETER STORY. 


2 upon a time—isn’t that the way 


stories usually commence? Well, once 
upon a time, there was a man that we par- 
ticularly wanted to sell. 

He was one vf those hard-headed, know- 
itall kind of men, who thought everyone 
was trying to rob him. 

One after another, three of our salesmen 
ealled on him, trying to demonstrate that 
we weren’t robbers, and that the reason we 
charged more for our thermometers was that 
they were worth more. They told him he 
couldn’t afford to jeopardize his product by 
not knoWing that his Thermometers were 
registering absolutely correct. 

The universal verdict was that the man 
was impossible—that further effort was use- 
less. One of our salesmen said that he be- 
lieved the man was honest, but simply 
wanted someone to show him,’ and that 
he was going to convince him if he never 
did another thing. 

The salesman called on the manufac- 
turer and, after some talk, asked if he would 
allow him to make atest. On receiving 
permission the salesman called for a tank 
of boiling water and carefully figured the 
barometric pressure, finding that water 
should boil at 211 degrees. 

When the stem of the manufacturer’s 
thermometer was immersed in the boiling 
water 6 inches it registered 207 degrees. 
The H. & M. instrument registered 210% 
degrees. Things began to get interesting— 
they usually do when actual tests are made 
with quality goods vs. the other kind. 

When the stem of the Manufacturer’s 


Instrument was immersed in the boiling 


HOQMANN & MIAURER WIFE. CO. 









































water 4 feet, it registered 218 degrees. 
Under like circumstances, the H. & M. in- 
strument registered 211% degrees. 

There was a variation of 11 degrees in 
the Manufacturer’s instrument as against 1 
degree in the H. & M. and this, mind you, 
was only at the boiling point. 

When the test was carried on at a tem- 
perature of 500 degrees, the total difference 
in registration between an immersion of 6 
inches and 4 feet was 20 degrees in the 
Manufacturer’s instrument and 2 degrees in 
the H. & M. instrument. 

Since this test, we have sold a great 
many instruments to this man. 

The trouble with advertising and with 
salesmanship is that the.maker of the cheap- 
est kind of goods can claim just as much 
as the maker of quality goods. With goods 
such as you manufacture claims don’t go 
very far, because the consumer knows what 
is what. With Thermometers, however, it 
is a different story, for it is hard for youto 
tell whether the value is there or whether it 
isn’t. 

You can’t see the peculiar construction 
of our instruments which makes them ac- 
curate, as against the construction of the 
other fellow’s instruments, which proof show- 
ed varied 20 degrees. But even if you can’t 
see it, can you afford to run the risk? A 
Thermometer lasts a long time and the cost 
is therefore very slight. Surely you will 
agree with us that you can afford to run no 
risk when you can guarantee results by pur- 
chasing instruments that are backed with a 
known reputation of a company who have 
never manufactured anything but quality 


goods. 


Rochester, NeW York, U. o,f. 
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ILLINOIS 


The Sycamore Preserve works is reported running on 
pumpkins, which were taken up following the corn pack. 

C. F. Claussen & Son’s factory at Wichert is working on 
tomato catsup. We understand that important improvements 
have been made in this plant. 

The following item published in a recent issue of THE 
CANNER should have been credited to the Chillicothe Bulletin 
instead of a Bloomington newspaper, as. was erroneously 
done: “The canning factory is putting up a splendid grade 
of corn this H. H. Slinn, who has had charge of 
the cutters for years, says that the corn put up this year is 
the best that he has ever seen. The ears are full to the end 
and of excellent quality and there are comparatively few nub- 
bins and short, thick ears, while the entire crop is remarkable 
for its freedom from worms and all kinds of imperfections.” 


season. 


INDIANA 


The canning factory at Princeton has been putting up 
kraut and hominy. The tomato crop was light this season in 
the vicinity of Princeton. 

The following item is reprinted from the Indianapolis Star: 
“The Van Camp Packing company in September shipped 278 
car loads of canned goods to all parts of this country, against 
190 loaded cars in September, 1¢04.” 

A number of hands at the factory of the Anderson Canning 
company are at work labeling corn. There is a possibility that 
peas and tomatoes will be added next season. The manage- 
ment have this matter under advisement. 


IOWA 


Iowa reports state that the season's corn pack of the Monti- 
cello canning factory:was about ¢oo,oco cans and that of the 
Forest City factory about 700,000 cans. 

Manager John Dixon of the Baxter canning factory at 
Wapello was presented by the employes with a gold watch and 
chain at the conclusion of the corn canning season. Manager 
Dixon was very popular with the men under him. 





WISCONSIN 


It is reported that the W. Seyk Co. of Kewaunee, Wis., has 
leased its factory to the Waukesha Canning company. The 
understanding is that the latter will operate it next year. The 
Seyk company, according to report, disposed of all property 
in connection with the plant. 

Having finished its corn pack, the Dodgeville Canning and 
Manufacturing company is now running on pumpkin. 

The canning factory at Hustisford, Wis., shut down for the 
season about two weeks ago. 





NEW YORK 


The canning factories in the vicinity of Taberg have closed 
down for the season. The factories there belong to the Wilson 
and the Kirkland Canning companies. Labeling is going on at 
present. 

The canning factory at Fonda has packed a large quantity 
of plums this season. String beans were among its products. 

The canning factory at Sherman, N. Y., is running on 
pumpkin, of which it will pack a considerable quantity. It 
will also pack apples this fall. Tomatoes and corn were 
packed in season. 


CALIFORNIA. 


The California Preserving Co., Messrs. Hauss and Ober- 
meyer principal owners, will operate a cannery at Oswald, 
Cutter county, Cal., next season. 

Reports indicate that the tomato pack at the cannery of 
Foster Bros. at Dixon, Cal., will be very small this season. 
‘The company’s acreage was considerably cut down. 





MISCELLANEOUS. 


A report from Wenatchee, Wash., says that the canning 
factory there is running to full capacity. The products of 
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the plant are tomatoes, pears, peaches 
caused a practical failure of the early tomato crop, byt th 
later crop is reported very good. We hear that this fact - 
still has a considerable quantity of its cherry pack on a 


and apples, Blight 


Advices from the coast say that another cannery js to be 
erected at Astoria, Ore., next year by eastern capita 
are also planning to install a cold storage 
tion. A report stated that the total cost 
neighborhood of $150,000. 

The Crescent Packing company, whose plant js located 
at Buras, La., has established a distribution station at 121k 
N. Peters street, New Orleans. The Crescent Packing cone 
pany are large canners of oysters, shrimp, etc. ] 

It is reported that the Collegeville, Pa., Canning company 
has purchased the property occupied by its plant for a con. 
sideration of $3,000. 


' alists, who 
plant in connee. 
would be in the 


The Clamath Canning and Mercantile company, Lawton 
O. T., and Requa, Cal., have been incorporated with $250,000 
capital to establish and operate a salmon cannery. Among 
the incorporators are Frank W. Moore and Arthur Smith of 
Ashland, Ore., A. E. and H. G. Hammond of Lawton. 

The Palmyra (Pa.) Canning company has rented the Rich- 
land factory and will operate it on sweet potatoes, using 
their private process, which caused more or less comment 
among the trade last season. The leasing of the plant at 
Richland was necessary, owing to the fact that the Palmyra 
Canning company found itself unable, operating the home 
factory only, to pack sufficient sweets to fill orders. 

The Monmouth Canning company have erected a modern 
factory at Gorham, Me. The company’s new plant is equipped 
throughout with modern machinery and everything is so ar- 
ranged as to insure ease in maintaining perfect cleanliness, 
An automatic sprinkler system is installed in the factory and 
utilized several times daily for washing the floors. The 
plant is lighted in all its parts by electricity. Manager F. B. 
Greene is a corn packer of many years’ experience and a 
firm believer in the production of goods of the highest pos- 
sible quality. 





The Garland-Vila Mfg. Co. 

The name of the Geo. D. Garland Gas Machine & 
Supply Co., Chicago, has been changed to the Garland- 
Vila Mfg. Co. Mr. Garland takes the presidency and 
management of the business, and Mr. Arthur F. Vila, 
who has been associated with him for nearly a year, 
takes the secretaryship and treasurership of the new 
company, with a view to enlarging the manufacturing 
facilities and for making and putting on the mar- 
ket a new positive pressure blower that has been de- 
veloped by Mr. Garland and has shown such merit as 
will warrant the establishment of a large plant for the 
manufacture of same, besides supplying the gas ma- 
chine part of the business with blowers which have 
heretofore been bought on the market. 

Mr. Garland has placed a number of his machines 
with canners and can makers during the past season, 
and all have given excellent satisfaction. The com- 
pany will have on exhibition at the next canners’ con- 
vention a full line of their machines, which we believe 
will be interesting to canners and can makers in every 
part of the country. 


No Rival Canning Company. 


The proposed formation of a million dollar fruit 
canning corporation to compete with the California 
Fruit Canners’ association, conceived as a result of the 
action of the Fruit Canners’ association in entering 
the California cured fruit field, will not be carried out. 
Advices from San Francisco indicate that the deal is 
off, owing to serious disagreement between the mem- 
bers of the proposed combination. 
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pp 
Rush Orders 








The VIRGINIA CAN COMPANY 


is prepared to fill Rush Orders 
for Two and Three Pound cans 


on short notice. 


These cans are of superior quality, 
equal to the best. 


Wire or write for prices. 








Virginia Can Co. 


Buchanan, Va. 


——————————————————— 
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Prof. Duckwall’s New Book on Canning and Pres- 
erving, with Bacteriological Technique. 

There will shortly be issued a new book by Prof. 
Edward W. Duckwall, M. S., bacteriologist for the 
National Canners’ laboratory, entitled “Canning and 
Preserving of Food Products, with Bacteriological 
Technique.” This work represents the results of many 
years of careful study and specialization by a man who 
not only has won high rank in the scientific world, but 
who has also taken first place in the application of 
science to the solution of the problems which packers 
and preservers of food products are constantly brought 
face to face with. 

Prof. Duckwall’s work contains fourteen chapters 
and is at once a text-book on the science of bacteriology 
and a practical work on the art of food preservation, 
dealing lucidly and thoroughly with the causes and 
cures of most of the ills which the packer of food in 
both tin and glass is heir to. The titles of some of the 
fourteen chapters contained in the work give an idea 
of its scope: 

Chapter I, “The Laboratory and its Equipment” ; 
Chapter II, “Bacteria”; Chapter III, “Principles of 
Bacteriological Technique” ; Chapter IV, “Decomposi- 
tion Caused by Micro-Organisms”; Chapter V, “De- 
composition Caused by Micro-Organisms” (con- 
tinued) ; Chapter VI, “Sterilization”; Chapter VII, 
“Preservatives”; Chapter VIII, “Preservatives” (con- 
tinued) ; Chapter IX, “Chemical Antiseptics” ; Chapter 
X, “Artificial Sweeteners and Adulterants”; Chapter 
XI, “The Canning Industry,” is a short history and, in 
addition, gives valuable information as to the proper 
location and equipment of a canning factory, what to 
can, and the care to be exercised in the selection of raw 
materials. 

Chapter XII is devoted to peas. Chapter XIII to 
tomatoes, and Chapter XIV to corn. 

“The Canning and Preserving of Food Products, 
with Bacteriological Technique,” consists of 418 pages 
and is illustrated through with photomicrographs of 
the bacteria which cause spoilage of the various kinds 
of food packed in cans and glass. That this work 
should be in the library or office of every fruit and 
vegetable canning concern is the least we can say for 
Prof. Duckwall’s valuable contribution to the literature 
relating to the canning and preserving industry. 





YOU MUST NOT MERELY USE CANNER WANT ADS.., 
BUT YOU MUST READ THEM 








Ladd Reports on Food Analyses, 


The following items are taken from results of recent 
analyses of food products by North Dakota Dairy and 
Food Commissioner E. F. Ladd: 

DRIED FRUITS. 

Lab. No. 3486. Evaporated Apples. Bown Bros, p 
spatch, N. Y., Legal. " 
Lab. No. 3496. Ruby Prunes. Loverin & Browne ¢ 
Chicago. Sulphites large amount. Illegal oy 
Lab. No. 3497. Silver Prunes. Loverin & Browne ¢ 
Chicago. Large amount of sulphites. Illegal, 
Lab. No, 3498. Apricots. Fancy M. Loverin & Brown 
Co., Chicago. Fruit green and bleached. Sulphites pecanih 
Illegal. i 
Lab. 3499. Peaches. Fancy California. Loverin 

Browne Co., Chicago. Large amount sulphites. Illegal 

Lab. No. 3500. Pears. Fancy California. Loverin & 
Browne Co., Chicago. Sulphites large amount. Illegal 

Lab. No. 3501. Prunes. L. G. Loverin & Browne Co 
Chicago. Fair quality. Borates. Questionable. 

Lab. No. 3502. Raisins. Loverin & Browne Co., Chicago 
Good quality.. Borates a trace. Questionable. ; 

Lab. No. 3503. Sultana Raisins. Loverin & Browne Co 
Chicago. Passed. : 

Lab. No. 3504. California Sultana Raisins. Loverin & 
Browne Co., Chicago. Passed. 

CANNED GOODS. 

Lab. No. 3478. French Peas. Arlac et Cie, Bordeayx 
France. Contains a large amount of copper. Illegal. j 

Lab. No. 3481. Peas. Early Gem. Standard Brand, Mar- 
tinsville Canning Co., Martinsville, Ind. Good quality, Le 
gal. 
Lab. No. 3494. Mushrooms. Natural. Champignon’s Nat- 
ural, P. Roland & Co., Paris. Poor quality. Not properly 
labeled. Passed. F 

Lab. No. 3495. Mushrooms. First Choice. P. Roland 
& Co., Paris. Quality fair. Legal. 

CATSUP. 

Lab. No. 3438. Tomato Catsup. Wm. McMurray & Co, 
St. Paul, Minn. Not properly labeled. Passed. ~ 

Lab. No. 3440. Tomato Catsup. Club House Brand 
Frankiin MacVeagh & Co., Chicago, Ill. Passed. 

Lab. No. 3441. Tomato Catsup. Berkshire Brand. Stand- 
ard Packing Co., Indianapolis, Ind. Passed. 

Lab. No. 3473. Tomato Catsup. Home Made Brand. F, 
A. Snider Preserve Co., Cincinnati, Ohio. Legal. 


Alaska Packers’ Association’s Cut Explained. 

The directors of the Alaska Packers’ association, at 
their last regular meeting, issued the following state- 
ment to stockholders : 

“During the past two years the association has been 
compelled to carry over an unusually large surplus of 
canned salmon. It was hoped and believed that (espe- 
cially during this season’s summer months) the natural 
increasing demand throughout the world would correct 
the depressing effect of previous overproductions, and 








William Dugdale, 


301 Majestic Building, INDIANAPOLIS, IND. 


Representing the 
H. D. Williams Cooperage Co. 
Poplar Bluff, Mo. 


Six-Hoop Oak Pulp Barrels 


First Class Stock at Very Close Figures 
Write for Special Delivered Prices 





If you have ever had trouble with Paste rusting 
tin you will be very much interested in our 


Canners’ Stek-0 


IN POWDER FORM 
CONTAINS No AciD 


This Paste has been made especially for Can- 
ners’ use and is sure to please you. ‘-: ) = 


Sample 
and Further Information 
On Request 


Clark Paper é Mig. Company, Rochester, N. ¥. 
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WINDING UP THE SEASON 


é 


3 





1H jOW many goods have you yet to label? Are 
Fay you using Knapp Labelers and Boxers? If 
you are not, there is no use trying to get along 
without them any longer. These machines have 
come to mean a whole lot to the Canner. No one 
who tries them ever thinks of doing without them. 

We are getting orders from those who have 
waited until the Jast minute, and now they wonder 
why in the dickens they waited so long. Don’t 
wait. Don’t worry. Just send us your order. Our 
machines are good and prices low. 

There is no reason why you cannot own a 
Knapp Outfit. Now is a good time to order. 





The Fred H. Knapp Company 
80 Wabash Ave., Chicago 
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enable the marketing of its product at remunerative 
values, but contrary to anticipations this result did not 
occur, and the market continued sluggish until the 24th 
day of August, when a heavy reduction in price of 
Alaska red salmon was made by the association. This 
had the immediate effect of moving the surplus stocks 
into consumption, and while the price was necessarily 
low, the volume of sales has been phenomenally large, 
insuring an enormous reduction of stocks and a cor- 
respondingly heavy increase in consumption. 

“This was deemed a wiser policy to be adopted at 
this juncture, although at the expense of immediate 
profits, than to continue to maintain a higher level of 
prices, while holding increased quantities of salmon, 
augmented from the present season’s pack, and become 
further burdened with constantly accumulating carry- 
ing charges. In view of the entire situation, and after 
the most careful consideration, having due regard for 
the future and permanent welfare of the Alaska Pack- 
ers’ association and the highest interests of its stock- 
holders, it is now deemed prudent to forego the pay- 
ment of further dividends until such time as a return 
to healthy and normal market conditions may again 
place the association in position to render to its stock- 
holders the satisfactory returns on their investments 
which they have been accustomed to receive during 
the past twelve years. 

“The board of directors is sanguine in its expectation 
that such time may not be very long delayed, as it is 
believed that market conditions will rapidly right them- 
selves and because of the present excellent physical 
condition of the association’s fleet of vessels, plants 
and equipment, rendering its earning capacity greater 
than at any previous time in its history. While very 
large sums have been expended in the past five years 
for betterments, additions and improvements, no fur- 
ther extraordinary expenditures are now required or 
contemplated. The current month’s dividend is being 
paid as usual by checks herewith. This completes the 
payment of 141 consecutive monthly dividends, aggre- 
gating $5,469,381.75 since the organization of the cor- 
poration in 1893.” 


New Inventions Illustrated. 

800,737. Can-opener. John J. Graf, Crescent Springs, 
Ky. Filed Nov. 21, 1904. Serial No. 233,561. 
Claim.—1. In an implement for removing screw- 

caps, the combination of two jaws in shape of circular 

segments adapted each with one of their edges to en- 
gage, diametrically opposite each other, the side of the 


cap to be removed, such edge in each jaw being curved 
on a circle which corresponds to the circle of the on 
periphery, thus fitting such edge against the side of the 
cap, a lever-frame arranged to across these two jaws 
and provided with integral handles, one at each end 
which handles project in diametrically Opposite direc. 
tions beyond said jaws and beyond the side of the 


cap when in position thereon, and means which Oper- 


atively connect each jaw to the lever-frame, one at 
each end thereof whereby proper manipulation of this 
latter by its handles causes the jaws to engage the side 
of the cap. 

2. In an implement for removing screw-caps, the 
combination of a lever-frame of a length sufficient to 
extend, when in position, diametrically across the cap 
to be removed, the same being provided with pins pro- 
jecting from its under side near each end and with han- 
dles, all permanently and immovably connected so as 
io form a rigid frame structure from which the han- 
dles, one at each end, project in diametrically opposite 
directions with reference to the cap to be removed 
when in position thereon, and two jaws in shape of 
circular segments, each adapted with one of their edges 
to engage, diametrically opposite each other, the side 
of the cap to be removed, such edge in each jaw being 
curved on a circle which corresponds to the circle of 
the cap periphery, the flat side of each jaw having a 
curved slot, arranged eccentrically with reference to 
its circular cap-engaging edge and adapted to be occu- 
pied by the pins on the lever-frame at each end of the 
same. 


The Can Can. 

Canneries short of cans can’t can. As they can't 
can without cans, of course the cannery can’t run, and 
therefore they can’t can a can of canned goods until 
the can-makers can make more cans, can they ?—Los 
Angeles Times. 





=) A _ ion N RB Ss Snape free, highest references 


W. T. FITZGERALD & CO., Dept. 47, Washington, D.C, 








Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 
Y) 


Boston, Massachusetts 
Board of Trade Bldg., Room 627 





DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 








CODE: ARMSBY’S 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Brokerage or Consignment 


i L. Fletcher of F. M. Bill & Co. 
Lowell, Mass. 


2 Merchandise Accounts F. A. Smith of E. T. Smith & Co, 


‘ Worcester, Mass. 
Solicited on G. A. Midwood of H. Midwood’s Sons 


Providence, R. I. 
W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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MAKE YOUR OWN CANS! 





The New Seam Sanitary Can 








Requires no Holes or Caps 
THE ENTIRE TOP OPEN 





—_—_————— 
— 


Sealed Without 
Heat, Solder, or 


objectionable 


FLUXES, 


preventing 
SCORCHING and BLACK SPOTS 

















Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


We Furnish Complete Outfits 
for Making These Cans 
All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 








MAX AMS MACHINE CO., 372-374 GREENWICH STREET, NFW YORK CITY 





WORKS: MT. VERNON, NEW YORK 





High Pressure Single Steel 
Capping Machine 


HIS Machine is designed for 
large as well as small packers. 
Will do patching as well as 


straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 

; ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can befitted 
with our Automatic Solider Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mfg. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 











The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 


Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. Write for prices. 








invincible Grain Cleaner Co. 


“Invincible” Works, :-: Silver Greek, N. Y. 
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Sockeye Packers Advance Prices. 


The Deming & Gold Co., Chicago, in announcing an 
advance by the Pacific American Fisheries company on 
sockeye salmon of roc a dozen on flats, 5c on talls and 
halves, making the prices $1.40 for talls, $1.00 for flats, 
and $1.05 for halves, the advance taking immediate 
effect, say: 

“The shortage of high-grade Columbia river chin- 
ooks, coupled with the comparatively short pack of 
sockeyes, has greatly stimulated the demand for the 
latter. Fully two-thirds of the sockeye pack has al- 
ready been sold; or, in other words, out of a pack of 
about 760,000 full cases, not to exceed 250,000 remain 
in the hands of the packers. There is sure to be a 
short pack next year, and prices for 1906 will be on a 
higher basis; we therefore confidently predict that 
present prices will not only be maintained, but that 
there will be a still further advance before prices are 
named on next year’s back. 

“Our sales of Cohoes are the largest in the history 
of our business. The distribution of red Alaska has 
been on a large scale. Spots have been practically all 
sold, and few, if any, futures will remain in the hands 
of packers. This applies to all packers, both large and 
small. The canneries we represent will not have a sur- 
plus to exceed 2,000 cases. There will not be enough 
medium reds packed to cause even a ripple. 

“The total pack of Alaska chums and pinks will not 
exceed 150,000 cases. The pack of humpbacks on 
Puget Sound was about 80,000 cases. No canneryman 
on Puget Sound will be foolish enough to pack chums 
this season unless there is a material advance on low 
grade fish, for even at 70c a dozen there is no profit 
in the business. Salmon prices have hit bottom and an 
advancing market is now assured.” 


Canning Corn on Cob. 

The Puyallup and Sumner Fruit Growers’ associa- 
tion is experimenting with canning corn on the cob at 
the association’s cannery at Puyallup, Wash., with 
good prospects of success. 

President Paulhamus states that he believes, con- 
trary to the general impression, that a good quality 
of sweet corn cannot be grown in the Puget sound 
country, that the soil and climate there are capable of 
producing sweet corn of excellent flavor. He says the 
only fault with corn grown in the Puget sound coun- 
try is that it matures slowly, which, however, will not 
be against it for canning purposes. 

The association is paying two cents per ear for prac- 


tically perfect ears. All ears must be at least eigh 
inches long, and, if longer, must be cut off to So 
length. Eight ears are packed ina can. The associs 
tion has already sold all it will can this season but it 
expects to find a market for the product in Alaska 
where it is said the corn can be sold at to cents an ear 

Another new departure in the cannery at Puyalluy 
is that of canning blackberries in syrup. Henin 
the berries have been canned in their own juice, , 


Disagree Over Boric Acid. 


Wisconsin chemists have been falling out again over 
the question of the presence of certain preservatives 
in sausage. The state chemists appear to have a hor. 
ror of sausages preserved according to modern hygien- 
ic methods, and are afflicted with borax nightmare 
whenever analyzing this particular meat product. The 
latest case was that of Herman Krueger, representative 
at Madison of the Plankinton Racking company of Mij- 
waukee, who was tried on a charge of selling Sausages 
which the state chemists declared contained boric 
acid. 

The result depended upon expert testimony and 
each side presented chemists of prominence as wit. 
nesses. Dr. Richard Fischer, chemist for the state 
dairy and food commission, and Drs. Babcock and 
Lenher of the University of Wisconsin, were positive 
that the sausage contained boric acid or salt thereof. 
On the other hand, Professor A. S. Mitchell of Mil 
waukee, former chemist for the dairy and food com- 
mission, and Dr. Martin, a Chicago chemist, declared 
there was not a trace of borax or boric acid in the 
sausage. Krueger was fined $50. The case will be ap- 
pealed.—National Provisioner. 


The Delineator for November. 


With its new dress of color throughout the fashion 
and advertising sections, the November Delineator pre- 
sents a most attractive appearance. The autumn fash- 
ions have a large place in the number, being illustrated 
and described in detail and interpreted by such author- 
ities of dress as Helen Berkeley-Loyd and Edouard La 
Fontaine. The table of contents contains, among its 
many features of interest, an article, the second of 
two, by Dr. William H. Maxwell, Superintendent of 
Schools, New York city, on “Education for Life 
Through Living,” which describes the routine of a 
great public school. “A Run in Ireland” is a delightful 
travel sketch by Seumas MacManus, the well-known 
Irish author. N. Hudson Moore writes of “Tables and 








Redlich Mfg. Co. 


Telephone 479 North 
10 Oak Street, .. « 


CIDER AND VINEGAR MAKERS’ SUPPLIES 


VINEGAR SHAVINGS, LABELS 
WOODEN FAUCETS, 
BUNGS ANO PLUGS, 
BUNG STARTERS, 
BUNG BORERS, 
POROUS WOOD VENT PLUGS, 
CIDER CLARIFYING SHAVINGS, ACID PROOF PAINTS, 
CATSUP MUSTARD FILLING FAUCETS. CORKS ALL SIZES. 


Did you ever stop to figure what a saving it is to have 
an assortment of Bungs? 


Write for Any Article Needed in This Line 


FOR 
ALL KINDS OF CONDIMENTS, 
CAPS AND TIN FOIL, 
CAPPING MACHINES, 
CORKING MACHINES, 


CHICAGO, ILL. 








Canned Goods are Too Cheap 








Warehousing frost proof; no cartage. 

Money Plenty. Storage rate, insurance 
and interest charges for loans are the 
lowest in the country. 

Canned Goods Exported and Imported, 
bought and sold on commission. 


Correspondence Solicited 








Franklyn Spiese, Broker, Philadelphia, Pa. 
1214 Arch Street 
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Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 
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!WNTED—CARLOAD GOOD TOMATO PULP; SEND 
—. Sycamore Preserve Works, Sycamore, 


; nile 
good-sized sample. 


Ill. gid aia ainaattee nea A 


STED—Tt )MATO, CORN AND PUMPKIN LABELS. 
les and name lowest cash prices. J. D. Shearman, 


WA} 
Send samp 
Indianapolis, Ind. 
WANTED—PICKLE AND PRESERVE MANUFAC- 
rURER WANTS POSITION; foreman or manager; thor- 
oughly up to date. Address “S.,” 1156 Fifth Ave., Grand 


Rapids, Mich. ' 
" WANTED- 4 CANNING FACTORY AT ANADARKO, 


Oklahoma. Veritable paradise for the grower of tomatoes, 
eweet corn, beans, peas, squashes, pumpkins and all kinds 
of fruits, particularly grapes, blackberries and plums. A 
lerge plant can be successfully operated. Population of town, 
286: railway outlet north, south, east and west. For further 
narticulars write H. C. Gibbs, Secretary Commercial club. 





FOR SALE—s00 BUSHELS ALASKA SEED PEAS AND 
600 bushels Admirals, direct from grower, at low price for 
prompt shipment. Address “Grower,” care THE CANNER. 











FOR SALE—APPLE PULP; PUT UP IN CLEAR, 
UNCHARRED BARRELS; made from winter apples, thor- 
oughly cleaned, cooked, and free from seeds, etc.; fine stock 
for apple butters, jelly stock, etc. Address Wm. W. Vaughan 
Co., Detroit, Mich. 

FOR SALE—SWEET CIDER; OCTOBER AND NO- 
VEMBER DELIVERY. We have a limited amount to offer, 
put up in fresh whiskey barrels only. Our regular “Tourist 
Brand” guaranteed pure apple juice, made from_ winter 
apples; prepared to keep sweet. Address Wm. W. Vaughan 
Co., Detroit, Mich. 





CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published,. ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 


WANTED—GOOD RELIABLE MAN AS PROCESSOR 
and superintendent of canning factory; one capable and trust- 
worthy; must be temperate. The Elgin Canning Co., Elgin, 
Iowa. 

FOR SALE--ONE MERRY-GO-ROUND FOR _ 200 
peelers; used one season; good as new; low price if taken 
at once. Empire Machine Co., Chicago, IIl. 
FOR SALE—ONE AYER’S TOMATO TOPPER AND 

wiper, one Stevens’ tomato filler, one steel pressure blower 
and one Carburettor (100 gal. capacity), all in good condi- 
tion; also 140,000 tomato labels. Address Genesee Valley 
Preserving Company, East Rush, N. Y. 


WANTED—BOILED OR CONDENSED CIDER AND 
Vi 


negar Stock. 


Chicago, Illinois 














CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WaKEM 
& McLaucuuin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 





Sideboards” in “The Collector’s Manual,” and “The 
Child’s Dress” is the subject of Dr. Grace Peckham 
Murray’s paper. “The Romance of a Gospel Singer” 
is a timely contribution describing some interesting 
events in the life of Charles M. Alexander, the revival- 
ist. The Lucky-Piece, Albert Bigelow Paine’s novel 
which has been running in the magazine, is brought to 
an end in this number, and “At Spinster Farm,” by 
Helen M. Winslow, is continued. A delightful story 
of boy life, “The Exaltation of William Henry,” is 
from the pen of Herminie Templeton. There is a 
great deal of interest and value to housewives in the 
departments, and for the little folks stories and pas- 
times. 


Advantages of Calamity. 


Life’s experiences would not do for us what they 
should without shadows as well as lights, storms as 
well as calms, sorrows as well as joys, depths as well 
as heights. One long, unbroken flood of light would 
bind us, eternal calm would unnerve us, a continual 


round of joy would satiate us, and lights only would 
shut out from our enraptured vision the glories of 
aurora and the gorgeous coloring of evening. 

We need the stimulation given by life’s adversities. 
We readily drop into a state of lassitude and indiffer- 
ence when the currents of life long run smoothly. A 
jolt arouses and energizes us. With a bump we are 
brought to think with energy and to act with celerity. 
A snubbing post makes giants in a moment of what 
were otherwise pigmies. We are stirred by calamity, 
by reverses, by what we call ill-luck; but in their ulti- 
mate effects they prove friendly to our interests and do 
us vast good.—Dr. Leavitt in “Thought.” 





A Day. 


The green earth, the intense sun, the solemn sky, 
And 
Are the world, save great white clouds that lie 
On high. 
Born from the blue and borne on the wings of the wind, 
Brief lives they live, as great thoughts born in the mind, 
That die 
—Henry Anderson Lafler, in June Lippincott’s. 
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Charles S. Trench & Co. Missing 
PIG TIN anp sna 
TIN PLATE 


81 FULTON STREET :: NEW YORK 








From the Files of The 
Canner the following num. 
——— | bers, for which we will pay 


WE BUY 25 cents : 
2 Copies of Sept. 1, 1904 


| It is important that we should get 
LAST WASTE | 
po ae | these missing copies. Please look through 
WRITETOUS | your old numbers and if you have the 


THE VULCAN DETINNING CO, above, kindly forward promptly to The 












































157 Cedar St., NEW YORK, anv STREATOR, ILL. | Canner, 22 E. Randolph St., Chicago. 




















CUT THIS OUT 


D.W. Ar cher s | For New Subscribers 


Beebaneananaanann 











THE CANNER AND DRIED FRUIT PACKER 


Tr Op hy | PUBLISHING CO. 


22 Randolph Street, CHICAGO 


B r a n d @. Please send us THe CANNER AND DrieD FRuIT 


Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


ESTABLISHED 1885 
Name 








Address 





PACKED BY 


The Streator Canning Co. Town 


Streator, Illinois 





State 
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MOORE& McFERREN 


BOXES | 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


H ines: LABELS are not in keep- 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 











Heyden 
Sugar 


Crystals 


Not a Preservative, 


But a SWEETENER 
Purer, cleaner, more healthful, cheaper and 
better to use than cane sugar. 

WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 








BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N., 
MONTREAL, CANADA, 17 Lemoine Street. 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 


aA 


D4 This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 

3 are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

4 Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 

* 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


GEECRE RE EHERE SORES STEEDS HRIBOBHE SHE PERE ESELOHOHHEHES LEED 


GOOOOS 90000009000 000 500009060000 600000 
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4 —_—If it’s used in a Canning Factory 
un rie we can furnish it. 














Sco 
Tillery Capping. Coppers 
Blanching Basket 
for Peas, String Beans, Etc. 





Can Tongs 


Special Tomato 
Peeling Knife d ! 
(actual size) Wooden Peeling Buckets Fibre 


—_——_ 


Soldering Coppers Tipping Coppers Capping Steels 





+ — 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 
42 River Street, CHICAGO, ILL. 
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The Automatic Galcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 














y- 


" Mo m9 Lf veey 300 
— ee i [255 











CIRCLEVILLE, OHIO, September 22, 1904 


Testimonials DANIEL G. TRENCH & CO. 


Cuicaco, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
CIRCLEVILLE, Onto, September 19, 1904 || first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
DANIEL G. TRENCH & CO., : || pack, will say that the system is so simple and easily managed that 

Cuicaco, ILL, || we did not have any worry that the corn would not all be properly 

Gentlemen:—In reply to yours of recent date as to what we || processed, as you do with the old method of processing corn. The 

think of the Calcium System will say, after using the system at our || System is unform throughout and you are not bothered with swells 

two plants that we think the Calcium System far ahead of the retorts || #S with the retort system of cooking; and from the experience we 
as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 


ment, and prefer it in every way to the retort system. Yours truly, 


Yours truly, CENTRAL OHIO CANNING COMPANY, 
[Signed] R. G. McCOY, Pres. [Signed] Irvin F. Snyper, Secretary 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Pennsylvania Special 


THE PIONEER 18 HOUR TRAIN 





Chicago to New York 
Runs Every Day Over 


THE PENNSYLVANIA NEW YORK 
SHORT LINE 


LEAVING CHICAGO 2:45 P. M. 
ARRIVING NEW YORK 9:45 Next Morning 


RETURNING 


LEAVES NEW YORK 
ARRIVES CHICAGO 


3:55 P. M. 
8:55 A. M. 
Electric Lighted, Compartment, Observation 
and Standard Sleepers Chicago to New York. 

Four O’clock Tea served each day without 

charge. 
Greatly Improved Service on the Other Trains 


Eight Trains Daily 
Chicago to New York 


For full information address 


C.L. KIMBALL 


Assistant General Passenger Agent 


No. 2 Sherman St., CHICAGO 














Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 





a 











INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 











* sence 





i A BETTER 
* LOCATION 
t THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 


Seaboard Air Line Railway 


GEESE SESE SES 








2 








b BLOOMINGTON, ILL. 








DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA 8. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; 4. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
&wGOODS ASSOCIATION <~ 


fa ASSOCIATION includes the canners of twelve states and is the 








largest and most prosperous organization of Vegetable Canners in this 

country. Every canner in the Central States who packs Sugar Corn, 
Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement tokeep confidential the infcrma- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
Address 


IRA S. WHITMER, Seeretary 
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L. J. CLARK, Vice-President, Pulaski, N. Y. 
M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E. K. BURNHAM, President, Newark, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. 


E ‘ecutive Commitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Le zislative Committee. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, . DH. Cobb, Rochester, N. ¥.; E. Fi Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«& PACKERS’ ASSOCIATION«# 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful . exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 


Three regular meetings are held yearly 
at Spracse. 








Communications should be addressed to 


A. RY HATFIELD, secretary 


UTICA, NEW YORK 






































American Can 
{ Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


S55 5555555 
FF SS 5S 5555 






























































FE 
ADDRESS : 


‘a 


4 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 
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